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Hat ftHH ITT HSTHH sffH it f%wm ftreRT** sft HftR gRT srfHHIR % SrfErfHHW, HTTH SIHfHsre WpTH HH, HWBR 5m PlH- 

Prn ^rnm I Pw str % ara nk /*tt hIPct aftoRH/irr wa ^th ftor rrre it at hr tfrer i hh if #i>h srRHftR hPc- 

ft# fipmwf tt rreta h# §tr itote fto# % ara PrRR *r% ftsfr hr |> | 3 ft swam Jr «t«t fawrR Prrh 

ftttirwr Tftorrw srt sfk/m akPra rhh 3fk hr yrmr Mftft fcf ftaarHaf, 1955 if PrPrPft? awr if afire ^ fra 1 

*r%: ftRHrfta ftrar hti*ht 1 ft# ir TarePre ithr r swto aft 
PpnT 3TTW I 
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u 

12 

fro 5rr sm arfa <rfs*r*ft toi^t *r ^*rr$ *t# to? f^r % 

mfm to srfr ^ttot (fro tt faro^) 4V^r (%*rm r^tto 

*fa*r ) % srftprr stot srfaTOr fwr tr^rr i 

WTfifT* WfaTSt*, ft3t TR fk tft+T* ITR TTTT 
fftT 1 Tf TFF fk ff?T»ff«TT. WFTfiTTT* WEI, ftt 
»FT tt* ysr rtt TTrf % tr strr i tt fRtt 

TR TT % WrfsTpRTT, 7*1$, TRpWp wfTT TT, 77®T 
ttt frrfkrT tt T Tr tr sht i t?t it RtfT wrRt- 

7R JlRrTWt TR gt 7*T | TT TTSTT it TTT fTTTTS 
fTTTTT fTTTTTTt, 195 5 it fTfrffe TRT it Wfe* Tff 
Stn i 

fro w firja, afhr <rfmt Sr wf nf to* ft** % 

TfftT wr* fk wrfr %rff (frr wr ffTTwrt) ft* (fflrrwwsfr*T 

ft**) tr PMtjH ft UffSTt 5TTT wfWTT f*Tt WFtWt 1 

tt mffr* wFttt*, TtTt t«j Tt 5 : Rt*r4 5 tft TTTr 
S'ttt i To Tr* stVt ffSTiiFsrTr, wftRttt* 3 ^ 5 , Ttl 
TW TT* 5R TTT ^tF-JT ir3Rf T TR RTf 1 TT f**ft 

wr frr * wfrfrTT, tttt, wtStt* Trfrr itr, ttsr 

TTT frrFRT 2TR % Tt TR tttTT 1 ^T it RtfT WRlttlR 
rrfTR-dr TR ft T*T f ft TF5TT f W fWTTTT fTTtTT 
fTTmrft, 1955 f frFTfRT ritt it wfarr Tft ftn i 


^ ifftf i e T ft *FjrfwfT n tn tit* tt 3^1+n1' ^ awi wrffw 1 

**fiFmw* fT<s*f%T tt ft T*rr it, TRft tt^t fTfis ts fit arrr sprttt tit 2so 0 Tfra*if *«TTff stir ftr Tr*rT ft (‘'ffTt- 
T* sr*" ftp*! ffwr stiRtr 1 


WTTWt-4 


(ffTT 3 fk 4 Mf) 


T i fR r % ttr % far tnrrmr $ft wfattir sftr wrfMV ft TfTwrTT 


TTTffrt ft qffwm 


*rft wfawTT wrtm fk sfw nm«r Ttf+ 5 wrr (tr tstt Rff) 30730° w.w? iTwrfsti'r 40° w. t? tt wratfkT* 

*t vnr it srfrrwpT % it wfa°wr ffr* ijtr ttr 

(*r wrfsr*) frfawr f -it^nri t%t* 

tt *n 


1 

2 

3 

4 

5 

TfRfT 

0. 10 

2 

0.915 ^ 0.920 TO 

1.4481 ^ 1.4491 TO 

^ifr-I 

0. 25 

4 

0 915 0.920 TO 

1.4481 % 1.4491 TO 

^Tt-II 

0. 25 

11 

0.915 % 0.920 TO 

1.4481 ?T 1.4491 TO 


mffa w ttt wm#R ttt (ffsr <rafr) wrTftmr tot ttt w w*t tr (t wtRt*) TlfRfr tft ( % *t Tft) 

(% qrjf ^ft) FfRiseid (f 


6 

7 

8 

9 

10 

250 


0 8 

0. 5 

1 3. 0 

250 

7 . 5 *T 1 0.0 TO 

0. 5 

3. 0 

13. 0 

250 


0. 8 

$ 0 

13’ 0 





[inn ll—m 3(1)] 


«rrccr 


9 


10 


11 



7. s fr 10.0 m 0. s 


7.5 % 10.ohu 0.8 


3.0 


6 . 0 


13.0 air fur ?r=®t wftraf 
% srfra (vp$i Rtfrfrq ) 
% fjpsfrtH % sra 
i*n 1 


13.0 hi jfa ?rs®V 

% artra (i%rr a ratifrt ) 
% fa w flw % srr^r nra? 

fPlT 1 


i*rtw ^?t wws 
’is i ni ato fritf cmr a? 
fe g t FffffHT, pp# STHT ^T, 3*ft HT 

sprt*nwf Iff f*wrci ■% fftt ?t*rr 1 
?fcr htPk %r, H«f%f, faamfR 
faff <t«r$h m, itf%R %, sftt 
nq tariff tmt af t i f S H: Trcfwff % 
% ipRT ^fTT I ItH RtfH Wlfft- 
% St fadat HR ft mv | aft HRTHT 

f srrar forms f<wr<«r fareraHt, 

1955 if fitfaffst %HT % irfsit 
*Tff ff»f I 

ra im if snffirar firsrer hht Wire 

% ^Ptf I Hf HTH ^tHT HHT fafS- 
af^Rn-, f%ff m fR S«if HT *T7- 

firaiff iff fomre % *[ih fPit t 
til *a(*va ^ITj HITOtrf, 
s*jff, <wi$h m, siftmtir i*, 
rti ntr wf hht ^irfsrc t*%f 
It % »[1H $tHT t ^ if RffH 

*H7 Hf% HfHTfsft HR ft H1% I 
aft trrartrt if «ra fmm flmi 
filing , 1955 if WtWh %Hf 
if stfinr H$r fffi 1 


*$iWliU itaWler iff s^tfRtftr if th th mu tv fu re re ir %t fira arn^irr 1 

**ftan*w ?Rhh 1^ hit if, iftnfir Hitro (infWj) <T 5 fir sra mm m 225 0 f. % % thth^ imim wtsith it "Pwnw 
* 3 ” fafffH fara am?rr 1 


ftrWr 

^rnrr^ 


11 

12 



HrfrsR- a?r 3 ph aRiftfer wrer %fi PwiHfff in s%t iraf ft: it Hf 
w^f nrfref % ^Pra (affair ) % fi’sqtfH iff srfw % ht 
« ta®f aarfref % HTforn %is twr nTf%i % stim (iftiff ^<f f ^<i ) 
% fiHW> jrPtarr- sttt wfetro ferr antTin 1 

in’ <rfetniir srrr % ht«t st^tht firaswTlw 1 ^% aftrzrr 
ifwitT aftr ift iftRrw §t?t f%nr amnfn ftt% 

ft&if afrcqT ufatPtH irrfir ^fN - ftnrr ^iTtt'PT hit an^- % 

fra ftoWffH f%HT wnfHT 1 TWP f lHi) irr u?ftir iff ftra 
1 


5f5t if srrrfinr f%rtt ?fnf 1 ^ htr i>rr 3 % 49?m 
fr ra p w iRt ffrarNw HftT 30° if. % 

7? 24 % % farq w ampjf^ 1 t fifHiter, m 
%ff HT Staff trat w#r«r^f % f*T 5 TPK % f 1 =t $V\ t 
<iw afro ^aff, wmif, 3«r, tsrsh ar?r, 

w,. %i nt tarsf ?PTt wf n< WRf t ff?r §>rr i 
if artfH srrart% stffRWf hr if f % nranr 
if nm fi t Hwa fiwrat Pmri#, 1955 if f#tf^a tfwt 
ir ^fsnr iff fR 1 



173 GI/93—2, 
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« C\ 

(fm 3 4 ^fgtr) 

sreraf $ %*r'% I^ntt tr*rRT*ft ^ff srPraR ark farrforr sf?r qfwm 


wifai) #.>rf^rrr 


£^?rf*rsrPT 

vR STFT2R RT 

IfjrfkR (?r 
SRpiTT) 

*rrf+ 53n< (*r 

^’’fO % 
wlfsrfsRqt?; 

H '^nWTT? 

tot* 

30°/30° %» RT 
c RqRff«R? 

40° 

* x*m%- 

*to 


?rmfi?TPT (fw'r#r) 
(ir w^r) 

1 

2 

3 

4 

5 

6 

7 

Tpt’^Trf 

0. 10 

10 

0.923% 

0. 923 

TO 

1.4720 

% 

1.4750 

TO 

188^ 195 

170 

ST# 

o. io’ - 

10 

0.923% 

0. 92$ TO 

1.4720 

% 

1,4750 

TO 

188^ 195 TP 

170 


0,25 

35 

0.923% 

0. 9 28 5RT 

1.4720 

% 

1.4750 

TO 

1 S S %T lOS’TP 

170 


kr ■j'Rwrfl ^ toi i 

**?rtrq1ki>w ^t‘‘^^r?rarasnmr^fiTQ[’'^r^^f%f7|^fw5rc!nTr i 







froro 

*TO%srfTOcf (% 
fprfTO) 

*TFT 

(^srPit) 

5ffo¥M 

(fTsRpR?) 

’^'RR (t^T 

%t*T % f%rr TOSFT 

wwwM *ffkpRr {fcrtP if tor 
^'■ raftrsm) ?r?fT 

8 

9 

10 

1 1 

12 

13 

1.5 

0.5 . 


T%m 
■Pt TRT 

^T?TT 

TOtef* tht '^vn 

—. 


T \ ^1* -it 3{ i^l 


'tms m : TOm^Tj 

li 


fer^r 

WPTRf^Sfa 



14 

15 



fa arc ark wwfa (wfar fatffjrfar'r) w$rcrf % ftafaa 
3 % sffat ?m wffaiwr ft^rr w?u i fa w <fffafR»r, wr % are sfk/nr 
qffaRw sfs^/^T ffafan TffafRW sra sfa/q it afaffa 3>far ffarwr- 
JPT STTT ifaT Sfltpn I fa 3% STR qftspror % *tg% Wffa 5TF5T % TO 
srffapfar ffar wk i feft srt Tmffa fan h* afar nff f^rwn^rr i 


fa wra afa tffaqn % vm fair ** ^;i oqr ffarffar 

5^TT 30° tfafof <R 24 %% % ffa TST WHFTT I ^ 

ffafaffar, *rcf%«nfrr, asree (fa fc ra afk w fta m fte 
saff *rr faf % war fan i ^ <fntfa ww wk wt§ mr 
twf aaT qq ftrcro.- wff % wf wa> fan i fa % 
satis *rifati*£ srfiktsft war s% t-rtw I wr nnssr it 

STW ffaTSS ffaRW Pmi ' fa) , 1955 if fa ft fo g WIT 

%$rffasfrfat 1 


«mwt w fa wrn> afR wwas wsmt (afar fattfarfar) ffaffar skm 
5 TTT ST WW^T wfat fat ST Sffat if SSS STRf fat ffalS+f ST Sifar 
wrr% ffams ffapfa it sffaT skt Ttfasns ftwr wnrar i fa smc % 
wtw sftr /*tt wtffa Mfwvi str/st fckw f*r^V 5 ; sts f%fas> rstti^i 
q(V>t,<ui grn sfk/sr nW%s srfa srt ffawrffa rsm '^1^*11 i ffat trs 
TwmsrsmfasfrffaTwnfsr 1 

wwwt *r fa faw w sfk wwas wfat (fanr fatfcfafas) % ffaftfw 

q faffal SR I wffaFcf ffar WTRT I 


fa sns> ark faffaffar, fafafa awsa, ffaf as ark 
sr ffarakr staff ht faf ir ss; fan 1 si <jssfs ww 
afk sftf s^ fast ssr «.ti ssrst if sf sa; fan 1 


fa arc sfa fafanfarr, snffafa aw®s, farfwa aftr 
vm ffanfa jaff at twf % aw; ^twr 1 w? ww, 
wt| tfaf, a«iT wwrsff if «fr 55 a! farr 1 


n^at-6 
(ffa*r 3far 

% aw%faft3?nfa faftwffaKwksffatwrt^faofrm 


wnMt'Pt'fffaraT 


frntfarom 

snfatfawfw- 

Y+5 r 
( fafaaw) % 
■^ifwfwafrP 
wl«i1wt< f%w 
wcfa 

30°/ 30°#fafcs 
''RWfafa 

«PRW 

40°%fafe 

TTWt- 

Wt^f 

^wflFnssaT 
%»%fo %ffa% 
nrstw % srmf- 

looffar 

* q?T 

*tt 19. 5° 
% 20. 5° 

o.'^tiw % arffa 'arwarrarw 
(w%% wrr) 






if 



1 

2 

3 

4 

5 

6 

. 7 

8 


0.25 

3 . $ 

(lfafarif) 

0 .954ir 
0.960ff^ 

1.4700 

*r 

1.4740 

10. 0 

3.5° 

0°%st%w 


0. 25 

3.7 

( 1 fafar^) 

0. 954% 

0. 960W^ 

1.4700 

% 

1.4740 

Cl=f> 

10.0 


0*%» 

srrMirw 1 

. 75 

30. 0 

(l/4"?tffaT) 

0. 954% 

0.960W3T 

1.4700 

% 

1.4740 

a4» 

5. 0 



^rftrrf^^«2 

1.00 

40.0 

0. 954% 

0.960 

1.4700 

% 

1.4740 
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(f9P3r«ra1%) (sifawr) (ffm) 


*ramftr77i 

j&r'mrjt 

5rffT?Tcr 

(ft*i3fspp) 


fft37®r 


9 


10 11 12 13 


14 


15 


176ft 18 733? 82ft 9033? 2.0 143 0.8 ^ f ^ (ftfim 5^ TO a/k M 551 

+HlPm) % 3fl3 JIT 37F3 ft 3T?T 3T%- 

5HT srfWTT Tfaf3 fftspir ft ftk 35TOJ, 

STSTTOffa - £r»TT I Pf^PMd 3^T, JITT 

733 ft 331 

’KTsff ft *fr fm %t*n i 

^W'.-fdr :—ehr itfftsr 
(95 srfiro 
ftt/ftf) % '2.5 «TT*r 
ft |[ftlT 1 4"T1 j *V 

3>i*f fftanro? 

’%f!tror l?ftfS3> TO5T % 

ora fftsnfci |>n i 

'Jl’fH :—33 ?3ft smr 
*H4i«a»i 5?5ft ftijtfftiriT 
(TOTO) ftsi 40 % 60° 
ftofto % m«T TO333 
ft ft33 aror: fftjnr 
1>it i 


jfa 3T3> afk 35f 

3T 73 N % ure *rfft- 
fenr ft sft7 3755 
fftSifMd 5*3, 3ftt »1^ 
^’atftf aftr 5j5*fft+ i <*' 
3wrt ft ftt ^ gftrr 


ft5T (aaOKr % #T3r (foftro !R 551 HT 37lft 

ft arfftsTRi ft m«r arfftfim ft 
areiwrofaiNr^nr i afi 7 33735 to frorfctj 

5«T ft aft Ifljrfi ?>Tr I 


176ft 187 CRT 82ft 90355 6.0 1-43 1.0 33 % ftftT (fft ft l TO 35T ST^T 33 3T 3?T3 

**4(ft*t) ft srfftstrei ft 3T«r srfftfftsrjr ft 

5RTOWtW 33 ffttT I sftx 515153 5131 f-HlNd 

3 «r ft aft ffrr i 


176ft 18733? 82ft 90 33? 4.0 143 1.0 


ft 


176ft 187 33? 82ft 9033? 2.0 143 0.8 33 ^7*3 ft ftfa (ft ftHff 

3?srfftl?) ft ftfftSM 
4P<“®q *t3T737ffa ftlf 
7*3 I 


feoqBft* ftVlOT ^ 3W ft ftftHroor ftt W^iT ft33 ftft faff ftt ft an^ft ftprft ?3lfft?7 ft ftt33? ft ft 33 ft ft f^itr 

33r 37ft 3133 3fk Mp<5+4«| ftftg ^1 5 ft 3f7>s$3 3?73T ft 33T ft 53 ft Stftftl fft%l 53 5Rlf ftf $71 3?lft |f, ftt ITT 

fftfftfftl HaPHPR 97 3T7t fftt? 5Tt^ 1 



3(i)] 
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—7 

(f%*PT 3 sftt 4 ^ftre[) 

wafaw aw $ fw^ w»rt wfwtm ark wrfw€r a?r akwrar 
wrfwst q% Tkarar 


wwr wfwara wnf at ^ wfawa 
wmwrwrct 


WRankwfaWW YHOR(%afW 30°/30° WStik 40° Wffikk 

wmwwrrw 'kwkfwwaaw smaatw 

sfawa 1 / 4 '^m 

wwkkteww'n: 

k 1 


WmkvW WIW 


wrakt wra (faw 
asfa) 


afkfa 

0.10 

8 

0.917& 

0 . 920aw 

1.4665% 

1.469ia*T 

189% 193%W 

110 % 135WW 

*Wr-I 

0. 25 

15 

0.917% 

1.4665% 

189% 193aW 

110 % 135aW 


0.920 asp 


1.4691 3*1 


k fi X ata d>?341 r < a% wa'rfktfa %, tX, wraw kr ga ar »ki % %w wrar wrf^& 1 

**fawpta> fawlaa %w a% awr w 5wra% arkw (*w m) asfasrcr 250 %atfte % wa aff ?krr ark arena ’’fawraw ro" 
fran *u3*n 1 


3<TP F fHkW nar4 warma 
wkwwftrera (%*mf%sp) 
(%«nf%sp) 


i^Mi.rn 1 pi ^\*fplTrw 1 

(wawm) 

(diWH 0 #frik 
%aaf%a>) 


wwiwf ansm* 


25%29WW Ttw fa w WW TprfaW 'M & WTO sfk 
nwfa atw (^sfifirai aaTfwftatwr) 

% fWwa a% srfw ?m nr *r^ 
wfaSt % wafaw sftw gwt wrwni 
3fk. WWfa 5%W 

aarkaiam) % fawrw fnwfnkr »Ar 
srfaar grcr afasnar frnr snwi 
%W 4% WIHdt 4% ITT atOTT %wr«r 
Sjk/JTT sfHaW mRm,<W 3TTT afk/ 
nr a^na wrer war fawraaff an snftn 

4>T% % ST? r«4 =r. fngt % wra 
fatan WT% f%#?WT ifk+’loi 
STTT sftr/wr 4nan Wk WH % WP4 

fan?srti?a *pt: 3> wary terr wnrar 1 
fwwV WW <WI'4pH *$Z 4W spfk 
aff famT wrnnr 1 

25% 2934? W dfdW 3W %4W W ' afdW «ftgf % WTO 

ajk awfa alw (nfwrfanr warfwrtnrt? 
% fawtea # sfw iKr wfarai'w 
fanrrwTqan 


%w are afk ?>it ww 

?W?T fk#^T WflRT 30° #&$* 

w 24 w i fww w wrtwri ww 
f^^Trwkr, wrar fa wr krwf % wftr- 
fw«m % fw §>nT 1 g-ftw #w, 
WW85, Prwfkr?r Tk <jw*fr?r ww, wfl 
tsRff sfk ^fwwrar 'krwf & wr 
fkr 1 w g fty fl wf 4dk a arfiklgt 
aw tr I w> wwat w arrw fwwrws 
fwkr fXnrr^, 195s w f#rf^sa 
a®rr % wfsrcr a|f ff»r i. 


wwwr'Baftr {Xpawfear ww *tt kTwl 
% wfsiwr & ?kr 1 
cfir, aww, kwffera sw, ww 

wTifksrw ^p=st wlf utr wk 

pfew; wfl % wt w^r ikr 1 aw 
wwtfa siwfe srkrkhfr awft aara | 
wf arasat w wrt fwwraa faak°rfXiwiawt 
1955 w fiiftfro Xstt a wfaw afr 
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s 

(fm 3 3 fk 4 %fer) 

fgn % m % few ark # qfennr 

qqvferr qfemn 

^-nfr srferm Y+5 k(%nfn) nfr 30°/30° %)r° qrmqfep 40° %r® qrnqqnqfqr 

TT 

1 2 3 4 5 

'TfesTT U, 10 2. 5 0.915^ 0.920^ 1.4674% 1.4689 

W—I 0.25 15 0.915% 0.920 1.4674% 1.4689 189% 195 138 % 148 

«Hft—FT 0.25 15 0.915% 1.4674% 189%195cT^ 138% 148^ 

0.92 0<T3fT 1.4689^ 

fnwiT^T ^pM^nFr (fer t#t) ttt# vnr % sr^rnH (%5nrftnr) tf%TR crrm-T 

srf%$RT (% 5ETfer) (rr^ftsfr nR cTfqRTT) T 5 t% 

(% 

6 7 8 9 10 

189% 19 5 rR 138%148^T 1.0 0.5 16 

l.o 2.0 16 f?pr nn nrq? sfk ffq nfersR, rtc afk g*r?sm |ftrr s 

srfar sfealPm nrq; ark fe^^fer, qr 

4 % srferr grcr nftnrPcr ferr #fr i qsnf % nfnfepr % f^r ^rrr i 

wfer t*r, Pprffepr asr, 
srn nrqfn^q? 5 %^ ^fr| TpT x^i v\x 
^fwra? q?nfl % *ft ^er ^ftrr s crn 
% *qfer srERftis nfiktaY 3cT ft 
^ sfr nranr % ^ ferri f%Trc*r 
f^Fnwt 1955 % f^Prf^ %^rr % 
srfijqr nfr fT*fr ( 

1.0 6.0 16 f fRT t*T 3fk WT T^T RK &fk f*PWr effTT l 

%hr (HT^qTw OTftrrfopr % Profit a^ft^nrferr srt %>t 3t ttr 

q% srft&qr skt arfnsrrR wu i sp £ftrr i m *srf%*r 

rn?BE, ferfen s*t, qnqq^r 5 rq nrqftr- 
'ipnr, nftar, ^nt ^ tafe srfc 
^rr^r qxr*n % vfr *p=r frqr t %?r % 
Rfer nrnftir? qf%Mr |ft qqr# 

| ^fr % ?3T€r fwrq? fenrn 

f™t, 1955 % %€TF % 

srfsFF qfr |k I 

femt:— * ntferte eft£r%te< qft ?mferf% %, ?ri^ % %^r i 

** f% ^ fer q% tm %, q?^T%™irr^%^T q^f% sin emr 250° %?tw % qnr ^f '^>tt sflr ?ramf q% 

‘f^ri^rr ?rqf M f%f^ ferr #tf i 

11 12 

f^Vij ^rrRT^r mmr t 

JJJET spr %^T JTT %t ’TFP 3TtT Wcf f^T (^r^TTW €l+dtf%W %W 3%^ % ^5 ^TqT W ^ f%^f^T T^TT 

% qri jrfw ?nr?TT q^rrf%2t # fjir %R **ft 30«> crFr^rT q^: 24 ^ f%% wr qmr 1 %q 

ett ^ sftr TRqjT f^r sfR (^R?mRT zttttfrm) % fWiqqr f%^r*fferT, srt ^ ^ ?%^rr 1 

grcr fen #tt i %nq%nrRcn q% sm:% ?qfer ferfen jr, nqqfn ^rn, nrqfn^-pyr?sr, 

3#Yt3tt tfrpR qfeqr^R sfir^n mm fermf ^tf *irr twi snr j qrnff % wr nqi §m 1 %n 

qrr srq¥r qrr% t ara t mn q;r% % rifer qlnrtnq? ci?q y m$ | sft ntscn % tir 

trft^Tn S’n:> afhc^i ^ nrr % fn^sf^rf n fafnfg** ^t % s^fe? ?rg1r 1 

vf-rr^r fen“ nrnri fWt wfe tr% qq q%rq 
ferr^qT 1 




(aRTTjflHtimO) % 

Pr^Tq €t jrfoqr sra jtt ar^ff wrftrf tf? ftrafcrr wl ut stts 
ark 5W^r P?»forr % arrrf (%nr nfaMte) t ferns 
Praim** girr ^rf%Tin^r fen antnrr i # nrRTnr 7% «?rc % 
*rw wH/rn ntf&w « rf^r»r affe/jrr amr mw$wt- ferrwf tt 
unttr 717% % 3ra fefer f%ft % nra fefer ^rr% fefferr 
ifeim §kt ®Pfe/qT ufafad Trpfq affe sm % m feFtffer 
ttt% ?mFcf fen armr i fe%t srra <wfei safe tit snffe qfr 


n^T TTFR WPC WTO % W ?fe m tpr feqrffer q-^ 
30° feire amnr ^ 24 %? 71 fer ?^ r ^ 

f^OTferr ifer tt 771 % % -TTfePranr' % ^rr~ i 
iff «§rfer %n, 3 arse, ywgj i a aw, aftf jt^ vnjrf afte^fe. 
>mv 'mff-%-*% wr s%rri %*r w 7«ffer nmtiir-srfefeft 
sw rf *fer I aft wradr % grar- ferras Pram Pmrawt, 
1955 % PrPrfe*- %wr % srftrar q^f 1 


98% 112 371 


0. 910% 0.920 371 1.4630% 1.4660 W 190%I98 37T 



ferferr tit %w qfer wreaik nsm 
ferfelr qmf (fen qfeWfer) % 
fferfergnT nffemferr infer i 
fe ott %• m fqfsrorfer, tfer affc 
fermanfen 


It irre aftr fefeffer, ^ 
fer- *rr 7717- Trf%f%m % fifr ft»ir 
7f *rfer fe ( ffefen & 

wrorr aRT,. #nftT*M7r gq-=sr,-fe| : 
fefe sffe Oqfeffm 7TP# % # ts 



*n>ffafe ferpffe; # srarfefe % fe, urn fe % n q re >r % % fer ^rar fe|% i 

** fen ferra fei % f%% arrq |, fferrcqi 7 #%n 7 % ?wr % fefe nofer fen ngfngrm sraaranq gm 250 ° fsfe 
% 77T qff fprr aftr nrarqf 7 % “fem n#” feP^n fen infer i 

***jfer 7% 7? feft %tt riwra % f%$ ,q?f | afk ^ran'i "%ft ^fPr % f%% ” fq^?r ftraj arrar ; tt^- i 
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10 

(faaa 3 srh: 4 ^fsns) 

am aar % fcra tpprN* afatna rftt anrfikr nP<am 



wsrfaaia amr^a almaa-mr Y+^R^r^) 30 o / 30 ° alnraiafisa? 40 ° am 

arc a srfiWRf (it aafaa?) a afama fen ntr "aftfsm an?a 

a aratntr fen”* tx xa 


(20 natal fxrxaa^) o. 9 ioito. 92 oan; 


1.46 00 tt 1 .4700 am 


anrffexa aia 


arntstaara (feansfa) 


araia-fima w an a 
srfaaa (itaafga?) 


aferara (iraafam) 


ama am fetf ¥%TO 
(%am> amr a^a nsfa 
arxr) aaa 



ama xjnt <ta atxferr aintai «Jw 4>ia swia % sna % ^Tr^nr % 
# nfenr % *hna am % 'fjanrn % arTt an stfjn mtnf 
m 5iot <sj# nxaf it afta *ara 3af fearemf an snfm arfefawm 
faca i fe r k afensrxt aramt ferr aim 1 tramr anararnft «trx 
% nrn afc/at atfam M f xm a aft/nT anaa mr aar feamf an 
jpjk nrxir % are farm faff % arn faxaa fnfear nfxma ann 
ak/ar nfafna arraa sfix are % nra fanafen an% nnra fen 
an>ar 1 areifm alx wtWfe a^a % aaaf % anre % afafferafrf 
?na xatafan; ^fea an antn a$r feat araar 1 


tna ana *ftx aaana tr ipa $>rr an faan qa> fatafea 
a»jar 35 0 natna ax 24 at % fer mf araar 1 %a %ra- 
nferar, aafnaarr, axm, fanrfer s&r, arfaa ^r sfir « 
&a, faafea 3 =a, '[a^a m sftxmjf' a^ xamf aar ^xfa anxm 
aaraf & nr *m §tar 1 tfn an srma am, aafe nranr xpfn 
asfasnr faaffxxn 250° afHrr & am a# s'rni a xafer 
arantafa nfnxlrat a?n stnant | at aikar a wkt fnarraa 
faaferfaaata#, 1955a fafafeaawr arafaara^ ^ 1 


^crpjtr :_*araiara anslatzx * aaaftak axa, am ra faamxf a an arrar arfff 1 

aar a aa an arara xa^a aa % “ferrw ferr araari 



I*rprH~*» 3 (i) ] 


toh h tttot ■ TOsrm 


17 


n (^) 

(f%TO 3%k 4%f%TC[) 

%tqT#T TO % fan; toto sq’oft 3rf%TO fa €f qfcTOT 


» 

TOT fafaft 

W33n^ S^FPT *rH- 
jsnrrx it g-fn-spr 

(if ^nrfsrw: ) 

Y+ 10 R (^JTSTr^r) 

% TO it srfTOffi) %rr ro; 1/ 4" 
T^fTOT it ?%~T* TT 

30°/30 o *ft^ qr^trTO 
TOf 

40°#<n; to ^napfhr^r to 

TO'TT^T 

1 

2 

3 

4 

5 6 

qfHfFcf 

0. 10 

20 

(*[%U fTT t*T TO T#HT) 

0.917^T 0.921 

1.4649 189% 195 

1.4710 


tftfait fa nfTTOT 

srraWr?T Jn?r (fer tcRt) ?rfrr|^^r wr?: if 

srfrsrcT 

tf^riTpr (t*Hflnf) 

’sr*psn:*T ti?i »tr if 
STfrSFT 

irP(%r tTtrr?? 
Tff^pjr 

STj^TO to 

Tfa r fafa % 

^F[^F 

q^lTT 

zw (to^) 

7 8 

9 

10 

1 1 

12 

120 % 141 1,0 

0. 5 

0.0 2 

TOTOT^tTO 

250 




qror 



faTOT 


TORT %t*TO 


13 


14 


to ¥n#f wr (to) irftTOT hto tottor tot to^f fa to. 
tototo qtsr % to fa *rrc> <j% %Ttor % froto t tt froiro 
fWF TOT 3T TTTfTOt H %TTOH fat % fTOTTO TTOTO Ht SffazTT 
tot wfirroF fro w j to qrr srocrr qtr sitt % to stV/^tt topt wra 
tot tt sraVr to% fetro f%ft % Itoto *ftfro qfTOHr TOr to/ 

3 T Trfqfro t;to 3tV to % to PnMtF T tTO tor fprr tott i fro 
TO Troto qTO tt rt>t 1tot to^tt i 


to hr fa to%ht % to frnr w ^tof r?t 

frorfer TOTT 30° TORT TT 24 R% % f?nr -5731 

tort j ^r fafrofeTT, srTfwrf, fTOfiTO rt, 
to frorTO to, to to, j§rfro to, tobs ? 

THTTO TO, TO R^ T^Rff 3TV qfftvft 

afh *rrf%RTw ret % to prrr i to if hIto 
tohtt srf%£rar r?t ?% rto f %T rttot r 
^r?r froras froiro ftroTTOT, 1955 it faftrfRe: 
%rrt % TrfsrR fat ^'tr 1 


fgrcquf]' ;- 

*«iWW* faitfax Rt ^Hferfcr h fa, tor tr ^toitot Sr fa tot Rr%n; 1 
* *frorRR to to # to if fa rt hto He rr %. "frorRR to” Tfa^t fro m^rr 1 
173 Gl/93—3. 
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toTO n(^) 

(Pm 3 sfR 4 PfTO) 

tPtft, fTOPR PTO (TOrotTO 3fhr fTOTOr (fPNTOTO PTOPr m % P*n orTO ^ TOm PP qTOnP 

*TOrorr 


TnfTO# t^wn 


TO - TOstpt wr ^ TOro Y + s R ( & *rr 3 o°/ 3 o° PrHre r 4 o° Prnre rpt sTOTO rh (fTO 

FTRR FR P TO- TO) % °T P TO- ?TTpfiT«K R STT^FT- TOP) 

TO (PTOot) csrrRftrrrinjr 5,1 4 " TO 

Ptftm P TOYTO 

TO* rto 


1 


2 


4 


6 


7 


3TP* sfT TO ** 0.10 6 0. f) 1 7 P 0 . 921 1.4630 190p 202TO» l07Pl20<R7 

<re» p 

RT^T! 1.4670 

TO 


RRm(pTOfro) 'wr to PrPrPTO itPr ( 1 8 3 ) n;TO fk P TOto 

P RfpTO (% TOTO) TOtTO W TO^) fWV fOtite *TR if Srf^T^RT (P TO- (P TOtTO) 

jttTO (TO TOP P (PtoTto) TO) 

sRT) toft 


8 

9 

10 


1 1 

12 

13 

1 . 2 

0. 5 

250 


10 

3 

10 


pR^T 




TORT TOrarirr 



14 




15 




TOTO to TOifPPr TO (to) PTO ftto-tot£Pft TOr *rn* 
3ftr qrnr TOPTO Pit % toto 3ftr top q% §t pPrrPPr % 
TOTO m TOtto fTOTO ?rt ft TOt TOP€t *r TOTO TO 
% tTO-TFT TOTO sfTO gTTT srfpFTO fTO WTOTT I TO STR 

P m fTO^TO fPTO‘ fP^> % FP4 TOTO fTO FRFT 3p7/FT 
pfPTO RTO fPTO $a*TpP£ FT TOFT TO% fofPcT yTTsSFlPTO 

TOFT, TOTO TOT * TOT TO% TOPf RR R mT PP TO Fflfr^r 

frorr tott % i fro? |tt £p- srror * froro to % fisto % 
fPTOro siP to fpFfm Pf tot 5RT fro-sn^r ferr ^tt I'i 


^“4 afnc ^st%rt ^ to ^>rr ^rr frorfm ftot 

30°^$? TT 2 4 ^T% % fTO T ^T ^PTTJT | fa f^^T^fk'TT, 

wrfjnwf, pFrfm m w? f^rmPr z&r, tot ^rfror 

TO RRfR ofri qrr f'im sfk ^^Prqrrar 

to! 3fk tot % to mr 1 

JfpRtdY ??r qro | ^fr r ^ Pr^rr^ 
Pr^rr^ fmmi, 1955 P PrPrfx r ^ P^tt P -r#f 
1 


*RT TO % ^rT^TPTt ^rr TO F^RT P h FTT Pt rr^- Pr” pRTTpPl' Pr WpFf f^J[T ^TOT ! 

* ^cf|p R qp ^SFp??Pr P, RT, FTTO TF P m ^HT ^rfprr 1 

***f?mm Pt^^to ctr qP wtt P, TO* toz^ (^ rt) TOP ?rt totw Pf? 2 5 0°Pt P to TO ^TO 3fP wirPt * "Pm 
TO’ 1 Pt^5?r fTO ^rt^t i 



















|>rigll~ 3(i)] 


gmr *pt grsrgg : srerrarw 


19 


Snj^gt-12 

(fggg 3 ark 4 %feq) 

apssrggft for % fmqgggTg i fot gffoTaT 3Ttg ggTfmrt g% qffoTgT 


ggrfirst # gfforgr 


agTgtgfggR 

mtffr trcf qfteRT M 
gncif srffora (^gg- 
ftrqr) 

gr|+ 5 grc (%gfm 
gft) %ggggfgarar 

30 o i30°ggtfoqggr^- 

ferggg^g 

40°gftg¥ 

gg 

TPT 


T5C v\ 




1 

2 

3 

4 

5 

6 

qr<6*^ 

0. 10 

5 

0.913it0.918gqs 

1.4640 

% 

1.4800 

188% 1943g» 


VTgtflg gTg (fgarg^fg) 

\ 

m i ^ ^ rax 

srfem (%^rftr^) 

gmgTg (irggfsrgi) 

5T^P1’1 rTN 

mi^{ (^r 

H^fd £Rl ) M 

fhM<y\ 


7 

8 

9 

10 

11 

12 

looir 140 gqr 

1. 5 

0. 5 

250 





11 

' 

12 




for gr fo $f%gaw arm for g5rg grwfofo <fit % 
garfs aftr rrrq> g% §q rnanjfo .fo & ffoftsg fo srfw 
Sm qrr sn^t -miR iel g% *jmgfo »fot *rr (tfagagg ^n^pfr) 
ggargfo % gams sfa >ttc <i% |tr fog % fsgrgg> ffor^w 
n?t gfw sm gfgsrra fogr arrqgr i for fo grmgr gfr 
«rc % *tw fog foffo qffoK'g sm qf<^cr gg% fog/in 
ffo%mr srffoT sm fgfogr f%£t % gw ffoapT qrg% aft v 
gr rf fafg g gifor sftr gig gm ffo%foi*r grg% mn^t fforr 
srTggr i gsgffoft <*i imPh; gamgTsrgfgar=rfernanggT i 


foggg *srs for fTfsr gfon i ?rm> sftr ifforqg & t%t §>rr 
srg sggg qq> ffogfarr g^rr 30 o %£tfo qa 24 g% % ffo -?srr 
arrqgT i fo fgfrfofErrrr, gqffogr, ggsT, ffoffog fog ffoifor 
sag, fofo for, frgfcr arer aft?: foi gq tsrfo ggT rj#gq>mf> 
qgpgf & fog frfggrgg gag % ^ forr i gw % ggtfg srrfotis 
sffotsfr g?g ft gg% I aft g^sm % ?sra fforss fggrgg fgggrsfo, 
1955 % fforffor fogr % *rffo> gff for i 



l 

2 

3 

4 5 

6 

foft-i 

0 . 25 

20 

0, 913& 0. 9183^ 1.4640^ 

1.480O5R? 

188 ^ 194^ 


7 

8 

9 

10 11 

12 

100 % 140 gg? 

1. 5 

3.0 

f^TTOt 
&5T (|f%- 

f^tKTnftRTT 
1FQ ^ ^TT 

% ?r, 


4 (Wy <sffo %?T, ffofigg 

mg q>ig sag, gar®s, ggvjg 

gfotfog) an=r fog fo? gq 

gfot ggT apfo- 
ga^w, mre gams gsraf, frf%- 

fogg%gq grgg gag % gtg 

fos% ftgT i gg % ggt- 

ffoftsg fo frg htihrMs srf%- 

srfg.gr sm fort g?g fo mgrr 

gfasrm | aft gfaggr if 

fggrarrqgr i arra fforrgg frgmg 

fgggTgaft, 1955 if 
Rtfgfsw gggT ft 
srftrg atff ffg i 


*afrgtgte stagtgter gft spTgferPer iftg, gTggrTg^mgirff itfor rararr grffg i 
**fgmgqrgg;5tar#smir§wqgmgtgFr^^%‘'tgangqTg^”fgfafgfqrgrarrqgr i 
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1 3 

(Pm 4^P§Tp) 

(^nrrsr) % f%trnw wn\ ^PrsiTqarkqqrf%dtqftwrT 


qqiPrct qft qfkriqr 


wr srfirapr 

qrf+s^rrc (%qfrr 
str % qPm (% ^qfsrqr) qft) % qq % qp^qq; 

pFRqq 1'2* 
cfrq'RR FFR* RR RT 

3 o 7 3 o° %dPre qr ?rrq- 
feqqcq 

40°%dPk 

T T STTcpf- 

qrnrm m 

i 

2 3 

4 

5 

6 

qfofRT 

0.10 10 

0. 913% 0. 920^ 

1.4645 

% 

1.4675 

187% 195 tR> 


fmfmRm (Ptr q^-fq) wrffft^rq^nJ mr% 
qpRRf ( %?rqprqr) 

fqqrq 


7 8 9 

10 

li 


103% 128 


1 . 5 


o.5 (sim) %*r, ^ft *rm 

<m mPr qp* % htc 

3^T M ^kfr % anpf % 

^ft % w % % 
m rrm m smr % f%rr ift% 

m tot wti qferr srt 

srpt Pr ^n% f, % *rf%sm 
Prt rtrit i %?r $tr % 
hft Prmm, PrPqq? f%ft 
% m frm 3flr/qr %fo- 
f%cr 3ffr -m % m 
5RT qfcfR PfOT 

^nrrnTT i Prcfr srt TmPr^ 


m ark m*m % 
im m 

IT^ pfFTf^rT TOTT 30 ° 
wiws qr 2 4 q£ % 
Pro; t^t stiwi 
faf^fircrr, OTppqqft, 
rTTO^r, P^rfm 3?k 
Pi'jf[cfpr ?° t Tj ?pq 
q^r#, ^Pr^r %r, 
wp sr^r 3 fk gftf 
qq T^rqrf q?rr ?j#q~ 
qrn:^ q^pfl afk ^fr- 
pST % Jpf> ftHT i 
m % ^rfcT snwrf? 
qfkM crt ft qqr% 
I *ft qi^rrrr % *rrsr 
fcro Pro Pmr- 

^ 1955 % fqPffc^d 

wm % srfaqr qff fPr i 


dPdlO l d T q% % RT. W ttt % %R ?rprT RlffR | 

** Pram f^#RT %*r q% %, ttr^t (^ *q) qs!% srcr q^tfq Pf| 250° %t % qnr qft ftnr *fk *rrmf tt Tq^rm 

jrp " fqPfcr ferr wtttt i 








[wWtl— sr*“3(i)] 


wrror to tortot; 


21 


tottori 14 
(fRRR 3Rfc 4%fer) 

Rgro ( on <i'g) ^r%Ptot #oft RpRmR srk totPtot to Rffroro 



10 0. 862^ 0. 875 1.4590 187 &196 

1.4610 


58ST 70 


*rW1ru £Ptorrr TOroferfR *r, xn, rrr: tot grornFPCT & to wr^rr i 


rrtFr^t $\ Rfrormr 



2*0 0.50 40 250 RgTO TO ^T RT eft RRTO RR RfR> TO; ^R^RR % 

^sto r° rrt° TOfro rto rr srto rrt 
tot rrto ^FVqrtrTOrr iTOrfer tort so 0 

To WTO mTOTOTfwr TO TOtTO TO 24 TO % 

toto % froror *T toto Pto* wt to^tt i to 

3ftx rrtot nvH & Pi*4kn f%TOrferr, RRlroRfr, 

sirr rPrstto ftro Prrmir rrtr, wn TO, 

towt i TO mx %rtr to^:, fTOTOer sro, 

3rtT/TO RTfTO TfTOTO ?RfTO TO, TORfTO TOT 

rrt TO frow frrfi TO Rif rtt trto 

% tor fTOTOTO% TO/ RRT g^fRTOTOT rrtr? 

to rWtot totot ' TO TO % i Phk4 > TO % 

tor ^ tor fTOsftror tor TOr t TO r TOt~ 

srro fwrofror ferr tro rtTOTO TOTOft 

TOTOTT I PTOft TOR TTO- TOR RT TOR f Rt 

Rfro rTO rt srzfrn rttot r rkj Prrtto 

f¥ro RTRTO I fRRRR fRRRTRRl, 1955 

R pRpRfTO R€Rf & 
RfTO Rff ^TR I 
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?pr^fr-1 5 
(ftJTT 3 afo 

SIW^f3r%^T (SPTT) ^f^tnrinsp ^ ^rfwgpT sflr 


<Wt5rf^TH 

5TTW V? ^rffew 5TFT- 
sar flKirjrfrRRr (?r 
sptRpf) 

40° *ft <K ^Tq^ffeF 

WI^T *TFT 

RTT (fC3T 

T^fa) 

mx *r 5rfer?RT (ft 
wfer^) 

1 

2 

3 

4 

5 

6 

Tftsfct 

0. 10 

1. 4500§r 

1. 4600<FP 

180*t 195 

31 fe 45 

2. 5 


wrferit # Tftwrr 


IWTO (% 

irTfirv) 

9, lorrcft^-sfk 

9, 1 o ^i^i^Ti+hI 

^mfVsn vfh , «m:ir 
aftrerar (*T?mfsrc>) 

STj^PT 3TT ftxfr 

^rztiteSr 

JTTd^ *pff T5f?r 

3TTT (*t^-T) 

tfeWT 

ww *ferairr 

7 

8 

9 

10 

i i 


0,5 


3.0 


250 


wr srtt, m w (sftfw 

TTTOT % WF 3ffc TT^RcT 

?pff % srr«r sr*rt ?arar 
#>ft fenwf wr |tt 
few fiwi qfe *few sra 
rfwr few wn^rr i fe?r qn 
STTC % JTW, feWFfT fo§Y % wr 
ffewr 3fk/*TT *Tfeffer WT 
sfk «TR % Wr ftwTfKT 5R% 
fewmfeRf few ^t^tt i feM 

% $ ^tfer^ WRf STTT 

TOta ^ OTiftr, fer(w 
sfk iM^r few ^rr *rw | i 


wr wife tx ?tw sffec tjsrfeqq- 
fe ^felt ij^FT ^‘t- 

fwifw ?PW 40° *tt 

2 4 ^ r d' % fefCi <*s| l WT^nT I 

w ^fem w fferr 

aflx ^rrfeT^, ?r^ w, feri^T- 
CsraT, qws, fer^rfe^c arte 
fewcffer m, , r«iwer afk 
3frf *pr twf qr 
qnq! sfa frferqrn^* nsr ft 
*m im \ m w 

srfeRfefer w fr w | 

*ft ww 3r ^ra few^ fw- 

TW few#, 1955 if ferffe- 

hw % ^rfenr qfr $f<T i 







3 (i)] mix Tttm : *rarsnr«r 23 


_^rr- 

’tF’pt -16 

(fcm 33flx 4 ?ftrti) 

(gfafafe) ?R?Tf?T l^rf % f^rrr ^rfetpr sfk wiP-ret qf^mrr 



XTXRT SP^mt 

1 

2 

3 

gfxfalw m\ 

xx^xr 1 & 15 x xf-xfer qrtf xxnix %x, xx 1. 
qvr qxrfxxt % xsrsr X fqfara: xr^T^ft % xxxrr 
^trrrtHTfq; #XTxlxfWXT%#xRf^xxrf 1 

2 - 

fafrrc qvFqfq xx xxfax *Rjxr x fxsrfxx 
§x*t xfw<r fqxrr xnxnT 3^^# sr^^rr^ff 
q^xrq^Tr 

xx ^nrft-^f,, xVxxr, xxss, TOffrx xx, 
fXXfRX fxXTcfTX X^X, %X, XTf XT? Tifqfi 

sftx ^^fxxrrxqr qxTxf & xx> fmr 1 


ft*mt :— l. srfxfxfe: ^ %XX fxR' qx XTX |:— 

(i) % fairfxfox xxwfx ?kxf TX ; 

(ii) xxxrfa g-m qx fxx% fxo; 1 *r 15 xx* tffVtf'* srxgx. xqxrfx€i *pj qfarrxrqx 35 %w*itff fw ^t| ; xtx 

(iii) Rxqfx &xr qx fxx% fx** sqxftx xx^lxxf x wfe" qfi qfxxiXT xt xxw fwr *m %, qxxj tqfHTPxrci mi ^Irwrfti* 

*ft*TTaff XX 37 T nfr ^Tcfi 11 

7. x^r ^ ^x xxrfxfi sfix xtxt xxfsnh ffc *mr*t fxxm % fx>r srrtxx % xtx src^a x?r xTX*fr 1 
3. xxx xx snnx-qx #xr q?l xxrfxxr *rtsnsff qfr fxxxx xxr xV< % srr^r x?f ^ srfef^Pr xx*x w 1 

srjxI* i 7 (q>) 

(Sm 5(1) %#) 

xxf srfwrx fx^ 

( ^*ptN> $rx qx ) 
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spypt 17 (isr) 

(fwr 5 (ii) St) 

(q*rt# qfefq qq fesrrsq) 



q^qqqRT : 

SPT^f? 18 

rnfaqro qprrqqq q4 fkm to 

(q7) irrftrfR 5 f totot, 4 "tot 4k q-fro % SkR tot -tot 4 ^#r wnq 44 t q>4 4 ito 4 to 4 % fan; ?r4t 
fqmfroqTOT i 

(?q) qfe qqrq q4r qfaqq 4 to 4 Trfro sr^rrc q7 qrofq 444 qq torr qTRr 4 4 t q4 fakra tor t 4? qq ffafarq 

#r4 4 to 4 % fan* qqfaq TOsifro qqqqt grnh 

(tt) 5 nf?rfR tot *;TOfa eHf 4 % fan* fan sqronfa 4r ffn fTOTOTOroR to tot-tot qqfqffar qfa ^rqi to 

qro qr fro to r qrrfqq nfafapq 4r ttot i 

(?) qroT 44 ark f4m q4 q^fa" tot 4 t q4 4far «fa 4k farofTO qro, stf44?i rr nTfa 4V nrqq 44 *r4r nqkrf qq 4r 
faqror to^k giR tot-tot qr fqqqq qifa qr^rf 4 qmq froq tor i 

(s) TOftfro qfaqr tost qq qcTO qrmq qTO mp -ft torr to ^tto to 4 tot ^qri" 

qrqfarqn :— 

(1) tot fror tor q7 », vrrq 2, tq 3 qnm 13-8-1955 4 qq.fq nr. 1719 qknq n-s-1955 to qqqfarq fqrqr wi 

( 2 ) qro 44tsrq ^ % TO'-m, wr 2 , tq 3(ii) ^rr4w 1-2-1964 4 toto 409 qk4q 25 - 1 - 1 964 §m sr^rrf^rq ferr toi 

( 3 ) ?tot 44ttot tor 4 tto toft 2 , 3(ii) -nror 20 - 8-1966 4 qq.nr. 2472 qkkr 6-8-1966 to srcrrfarq ftrqr qqr 1 

(4) 44 rt 44tqq tor % to, to 2, tq 3(ii) mro 19-8-1967 4 qTr.nr. 2792 qiRq 9-8-1967 to q^ifarq fanrr 

TO ! 

( 5 ) 4krr 44mq tot % to 2 , tq 3(ii) qrfnq 27-3-1982 4 qrr.nr, 128 3 75 - 3-1982 to qqrfarq farqr 

to 1 

(6) to 44krq TOq % tror to 2 , 3(ii) qrfm 2S-8-1982 4 to. ^rr 2987 qr4*r 13 -S- 19 S 2 qrnqfrrfsrar f^qr 

to 1 

(7) ssr 44rqq tot % TOqq to 2, tq 3(i) qnkr 12-5-1990 4 to 1003 4 1007 qq qr.qr.fq 4 289 qr4^ 4 qq?q, 
1990 to qqqfqq fro to 1 

[4. nq7 10-2/ S8— rnq II] 
■4. TOfa qrq ; 4 tot qfarq 
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MINISTRY OF RURAL DEVELOPMENT 
NOTIFICATION 
New Delhi, 1st January, 1993 

VEGETABLE OILS GRADING AND MARKING (AMENDMENT) RULES, 1993 

G.S.R. 24(£).-AVhereas certain draft rules further to amend the Vegetable Oils Grading and Marking Rules, 1955 were published, 
as Squired by section 3 of the Agricultural Produce (Grading and Marking) Act, 1937 (I of 1937)* under the notification of the 
Government of India in the Ministry of Rural Development No. 10-2/88-M.I. dated the 8 th May, 1992 in GSR 264 on pages 800^840 
of the Gazette of India, part II, Section 3, Sub-section (i) dated the 30th May, 1992 inviting objections and suggestions frqm all persons 
likely to be effected thereby, before expiry of the period of forty five days from the date on which copies of the Gazette bdtff&ifctn£ the said 
notification are made available to the public; ~ 

And where as copies of the said Gazette were made available to the public on 30 th May, 1992; 

And whereas the objections and suggestions received from the public in respect of the draft ruieshave been considered by the Centra 1 
Government; 

Now, therefore, In exercise of the powers conferred by Section 3 of the said Act, the Central Government hereby makes the following 
rules, further to amend the Vegetable Oils Grading and Marking Rules 1955, namely :— 

1. (1) These rules may be called the Vegetable Oils Grading and Marking (Amendment) Rules, 1993. 

(2> They shall Come into force on the date of their publication in the Official Gazette. 

2. In the Vegetable Oils Grading and Marking Rules, 1955 (hereinafter referred to as the principal rules),—rule l shall be renumbered 
as sub-rule (1) thereof and after sub-rule (1) so renumbered the following sub-rule shall be added, namely:— 

“(2) They shall apply to Vegetable Oils produced in India". 

3. For ri>le 2 of the principal rules, the following rule shall be substituted namely- 
“2. Definitions—Fn these rules unless the context otherwise requires,— 

(1) ^Agricultural Marketing Adviser" means the Agricultural Marketing Adviser to the Government of India"; 

(2) "Authorised packer" means a person or a body of persons, who has been granted a certificate of authorisation to grade and 
mark commodity in accordance with the grade standards and procedure prescribed under these rules; 

(3) “Certificate of authorisation" means a certificate issued under the General Grading and Marking Rules, 1988; 

(4) “Schedule" means schedules appended to these rules. 

4. For rule 3 of the principal rules, the following rule shall Be substituted, namely:— 

“3, Grade designations :■—The grade designations to indicate the quality of Vegetable oils shallbe as set out in column 1 of Schedule 
I to XVI" 

5. In rule 4 of the principal rules, for the word and figures “Schedules IV to Xllf" the word and figures “Schedules I to X^l shall be 
substituted. 

6. For rule 5 of the principal iules, the following rule shall be substituted, namely : — 

“5. Grade designation marks:—The grade designation marks shallconsist of,— 

(i) A label s pec rfy ing name of th& commod ity, grade designation and bearing a design consisting of an outline map of India w ith the 
word “ AGM ARK" and the figure of rising sun with the words "Produce of India" and resembling the one as 

set out in Schedule XVII-A; or 

(ii) Agmark replice consisting of a design incorporating the number of certificate of authorisation, the word “AGMARK", the 
name of the commodity, the grade designation and resembling the one as set out in Schedule XvH-B: 

Provided that t he use of Agmark replica in lieu of Agmark labels shall be allowed to such authorised packers’ who have been granted 
permission, by the Agricultural Marketing Adviser or an officer authorised by him in this behalf and subject to conditions asr specified 
from time to time". 

7. For rule 6 of the principal rules, the following rule shall be substituted* namely :— 

“6. Packing provisions.'—(1) Vegetable Oils shall be packed either in new, sound, clean and rust-free tins or in clean bottles, mild 
steel drums, railway tank wagons or in approved clean and new thermo plastic containers/flexible packs like pouches, cans, bottles, jars 
etc. 

(2) The plastic-containers shall be manufactured out of food grade plastic materials permitted under Prevention of Food Adultera¬ 
tion Rules, 1955. 

(3) The Vegetable Oils shall be packed in the standard sizes namely, 100 gms. 200 gm% 500 m gms, IKg., 5Kgs and thereafter in 
multiples of 5Kgs net weight. The edible vegetable oils may also be packed ih corresponding volumetric packings expressed inmiUMitfes 
or litres along with their weights in gms/Kgs as the case may be. 
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(4) The coni ainers of o ils shall be free from any contaminants and shall notbe composed of whether wholly or in part of any poisonous 
or deleterious substance which tenders the contents injurious to health. 

(5) The containers of oils shall be free from insect infestation, fungus contaiminat ion or any oboexiousand undesirable smell. 

(6) The packing shall be done in the manner prescribed for different types of packing”, 

8. For rule 7 of the principal rules, the following rule shall be substituted namely :— 

“7. Marking provisions:—(l)The grade designation work shall be securely affixed to each contain in a manner approved by the 
Agricultural Marketing Adviser. In addition to the grade designation mark, the following particulars shall also be clearly and indelibly 
marked on each container:— 

(a) Name of packer. ■ 

(b) Place of packing (business address). 

(e) Tank Filling No. 

(d) Date of packing in plain letters * 

(e) Net we ight/voldme (wherever applicable). 

Note *the date of packing shall be the date of completion of analysis of the sample. 

(2) An authorised packer may after obtaining the prior approval of the Agricultural Marketing Adviser or an officer authorised in 
this behalf, mark his private trade mark o*>. a container in a prescribed manner : 

Provided that private trademark does not represent quality or grade of the Vegetable Oil different from that indicated by the grade 
des'gha tion mark affixed on the container in accordance with these rules. 

9. In rule 8 of the principal rules,—(a) for the words and figures, “rule 4 of the General Grading and Marking Rules 1937”, the 
words, brackets and figures “sub-rule (8) of rule 3 of the General Grading and Marking Rules, 1988” shall be substituted. 

10. For Schedules I to XHI of the principal rules the following schedules shall be substituted, namely :— 


“SCHEDULE-r 
(See rules 3 and 4) 

Agmark grade designations and definition of quality for Mustard Oil. 


Definition of quality 


Grade designation 

Moisture and 
insoluble impu¬ 
rities percent by 
weight 

(not more than) 

Colour on 
Lovibond scale* 
in 1/4 inch cell 
expressed as 
Y-f5R (not 
deeperthan) 

Specific/gravity 
at 30°/30°C 

Refractive In lex 
at 40° C 

Saponification 

value 

6 

Iodine value 
(Wij’s method) 

7 

1 

2 

3 

4 

5 

Refined 

0.10 

15 

0.907 toO.910 

1.4646 to 1.4662 

169 tol77 

98 to 110 

Grade I 

0^25 

50 

0.90 7 to0.910 

1.4646 to 1.46 62 

16Stc 1 ? 7 

£8 trllP 

Grade II 

0.25 

50 

0.90 7 to 0.910 

1.4646 to 1.4662 

169 to 177 

98 to no 


Unsaponifiable 
matter percent by 
weight (not more 
than) 


Percentage of 
natural essnetial 
oil ontentfas 
Allyliso- 
thiocyanate) 


Acid value 
(not more than) 


Bellier’s turbidity 
temperature by 
Ever’s aaetic acid 
method (not more 
than 5 C) 


Test for the presence Test for the pre- Poiybrcmide 

of Argemoneoil senceef Test 

(by Circular paper/ Hydrocyanic 

Thin Layer Acid 

Chromatographic 

method) 


8 

1.2 

1.2 



0.25 lo 0.60 


10 

11 

12 

13 

14 

1 * 5 

23.0 to 27.5 

Neg. 

Neg. 

Neg. 

1.5 

23.0to27.5 

Neg, 

Neg. 

Neg. 

4.0 

23.0to27.5 ' 

Neg. 

Neg. 

Neg. 


1.2 


0.10 to 0.60 
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Description 


General requirements 


15 


16 


Refined: Mustard oil shall be obtained by a process of expression 
of clean and sound mustard seeds of Brassica Campestris Linn., 
(yellow and brown sarson) or Brassica Juncea Linn., (Lahi, rai or 
laha) or Brassica napus (rape or toria), or admixture of these 
seeds,or by a process of salient extraction** of good quality of 
mustard oilcake or sound mustard seeds. 

The oil shall be refined by neutralisation with alkali and or and 
ph/sica rofitiing/or by miscalla refining using permitted food 
grane solvents followed by bleaching with adsorbent earth 
and/or activated carbon and deodorisation with steam. No other 
chemical agent shall be used. 

Grade I: Mustard oil shall be obtained by a process of expression 
of dean and sound mustard seeds of Brassica Campestris Linn., 
(yellow and brown sarson) or Brassica Juncea Linn, (Lahi, rai 
or laha) or Brassica napus (rape or toria) or admixture of these. 

Grade II: Mustard oilshallibe obtained by aiprocess of expression 
of clean and sound mustard seeds of Bracssica Campestrix Linn., 
(yellow and brownsaraon) or Brassica Juncea Linn., (Laha, rai 
or laha) or Brassica napus (ra pe or toria) or admixture of these. 


The oil shall have characteristic and acceptable taste arc £h Ccur. 
The oil shall be clear and free from turbidity when a filtered 
sample of oil is kept for 24 hours at 30 °C. The oil shall be 
free from rancidity, adulterants, sediments or suspended matter 
or mineral oils, or any foreign matter or oils. It shall also be 
free from separatedwa ter, added colouring of flavouring* matter 
nbnoxious odour. The oil may contain permitted anti-oivndx 
oxidants not exceeding in concentration as specified under 
Prevention of Food Adulteration Rules, 1955. 

The oil shall have characteristic and acceptable taste and flaOour 
the oil shall be free from rancidity, adulterants, sediments or 
suspended matter, or mineral oils, or any foreign matter or oils. 
It shall also be free from separated water, added colouring or 
flavouring matter and obnoxious odour. The oil may contain 
permitted anti-oxidants not exceeding in concentration as speci¬ 
fied under Prevention of Food Adulteration Rules, 1955. 

The oil shall have characteristic and acceptable taste arc fa\cur. 
The oil shall be free from rancidity, adulterants, sediments or 
suspended matter, or mineral oils, or any foreign matter or oils. 
It shall also be free from separated vatcr. rdded colouring or 
flavouring matter and obnoxious odour. The oil may contain 
permitted anti-oxidants not exceeding in concentration as speci¬ 
fied under Prevention of Food Adulteration Rules, 1955. 


♦In the absence of Lovibond Tintometter the colour shall be matched against standard colour compa raters. 

♦♦In case of solvent extracted oil, the flash-point by Pensky-Martens (closed cup) method shall not be less than 250 °C and the container 
shall be marked “Solvent Extracted'*. 


SCHEDULE 11 
(See rules 3 and 4) 

Agmark grade designation and definition of quality of Groundnut oil 


Definition of quality 


Grade Designation Moisture and Colour on Lovibond Specific qravity Refractive Index Saponification Iodine value 

insoluble impurities scale* in 1 inch at 30 C C/30°C at 40°C value (Wig’s method) 

percent by weight (2.54 ems) cell 
(not more than) expressed as Y-f 5R 

(not deeper than) 


1 

2 

3 

4 

5 

6 

7 

Refined 

0.10 

3 (10)** 

0.909 to 0.913 ~ 

1.4620 to 1.4640 

188 to 195 

87 to 98 

Grade I 

0.25 

15 

0.909 to 0.913 

1.4620 to 1.4640 

188 to 195 

87 to 98 

Grade 11 

0.25 

20 

0.909 to 0.913 

1,4620tO1.4640 

188 to 195 

87 to 98 
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Unsaponifiable matter Acid value 
percent by weight (not more thap) 

(not more than) 

Bellier’s Turbidity 
Temperature 
(acetic acid method) 
in C 

Description 

General requirements 

8 9 

10 

11 

12 


39 to 41 Groundnut oil shall be obtained The oil shall be clear and free 

either by process of expressing from turbidity when a filtered 
clean groundnut Kernals (Araehie sample is kept for 24 hrs. at 30°C 
hypogaea) or by a process of sol- The oil shall be free from ranci- 
vent extraction* ** of good quality dity, admixture of any other oil 
groundnut cake or sound ground- or substances, sediments, sus- 
nut kernals (Arachishy pogaea) pended matter or separated 
using permitted food water. The oil shall have natural 

grade solvents. The oil characteristic and acceptable 
shall be refined by neutrali- taste, flavour and free from any 
sation with alkali and/or physical obnoxious odour and shall be 
refining and/or miscella refining free from added colouring or 
followed by bleaching with absor- flavouring agents. It shall also 
butt earth or activated carbon and be free from mineral oil. The 
deodorised with steam. No other oil shall be free from Aflatoxin. 
chemical agent shall be used. The oil may contain permitted 

anti-oxidants not exceeding in 
concentration as specified under 
Prevention of Food Adulteration 
Rules, 1955. 


1.0 


1 .0 


2.0 39 to 41 


4.0 39to41 


Groundnut oil shall be obtained 
by a process of expressing clean 
and sound groundnut Kernals 
(Arachishy pogaea) only. 


Groundnut oil shall be obtained 
by a process of expressing clean 
and sound groundnut Kernals 
(Arachishypogaea) only. 


The oil shall be clear and free 
from rancidity, admixture of any 
other oil or substance, sediments, 
suspended matter or separated 
water. The oil shall have natural 
characteristic and acceptable 
taste, flavour and free from any 
obnoxious odour and shall be free 
from any added colouring or 
flavouring agents. It shall also 
be free from mineral oil. The oil 
shall be free from Aflatoxin. 
The oil may contain permitted 
anti-oxidants not exceeding in 
concentration as specified unde 
Prevention of Food Adulteration 
Rules, 1955. 

The oil shall be clear and free 
from rancidity, admixture of any 
other oil or substance, sediments, 
suspended matter or separated 
water. The oil shall have natural 
characteristic and acceptable 
taste, flavour and free from any 
obnoxious odour and shall be free 
from any added colouring or 
flavouring agents. It shall also 
be free from mineral oil. The oil 
shall be free from Aflatoxin. 
The oil may contain permitted 
anti-oxidants not exceeding in 
concentration as specified under 
Prevention of Food Adulteration 
Rules, 1955. 


* In the absence of Lovi-boud Tintometer, the colour shall be matched against standard colour comparator. 

** Applicable to Solvent Extracted oil only. In case of solvent extracted oil. the flash-point by Pcnsky-Vfartens folosed cup) method 
shall not be less than 250°C and the containers shall be marked “Solvent Extracted”. 
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SCHEDULE 

—111(A) 

. 

- - . 






(See rules 3 and 4) 




Agmark grade designations and definition of quality for Sc: ame (Til or Gingelly Oil) 







Definition of Quality 




Grade 

Moisture 

Colour on. 

Specific 

Refractive 

Saponilica- 

Iodine value Unsaponifi- Acid 

Ballter’s 

designation 

and 

Lovibond 

gravity at 

Index at 

tion value 

(Wij’s 

able value (not 

Turbidity 


insoluble 

scale* in 

30°C/30 C C- 

- 40 C 


method) 

matter moreThan) 

Tempera- 


impurities 

1/4 inch 





percent by 

ture by 


percent by 

Cel! 





wei ght not 

Ever’s 


weight (not 

expressed 





more than) 

acetic 


more than) 

as Y±5 R 






acid 



(not deeper 






method 



than) 






(not more 
than °C) 

1 

2 

3 

4 

5 

6 

7 

8 9 

10 

Refined 

0.10 

2 

0.915 

1.4646 

188 

105 

1.5 0.5 

22- 




to 

to 

to 

to 






0.919 

1.4665 

193 

115 



Grade I 

0.25 

10 

0.915 

1.4646 

188 

105 

1.5 4.0 

22 




to 

to 

to 

to 






0.919 

1.4665 

193 

115 



Grade II 

0.25 

20 

0.915 

1.4646 

188 

105 

1.5 6.0 

22 




to 

to 

to 

to 






0.919 

1.4665 

193 

115 




Description 




General requirements 




11 





12 



Sesame oiL shall be obtained by a process of expression of The oil shall have natural characteristic sweet smell and accep- 

clean and sound sesame (Til or gingelly) seeds (Sesamum table taste^jtjbudl be clear and free from rencidity, 

orientate) belonging to black, brown or white varieties or obnoxious odour, added colouring’matter and flavouring 

mixture thereof or by a process of solvent extraction** of good agents. The oil shah also be free from admixture of any 
quality of sesame oil cake or sound seeds. The oil shall be other oil, substances, adulterants, mineral oil, sediments and 

refined by neutralisation with alkali and/or-physical refining/or suspended matter. The oil may contain permitted anti- 

by miseeUa refining using permitted food grade solvents oxidant not exceeding in concentration as specified 

followed by bleaching with adsorbani caiih a.nj'or activated under Pre\entTon of Food Adulteration Rutes, 1955. 

carbon and deodourisation with steam. No other chemical 
agent shall be used. 


Sesame oil shall be obtained by a process of expressing clean and 
sound* sesame (Til or Gingelly) seeds (Sesamum orientate) 
belonging to black, brown or white varieties or mixtures 
thereof. 


Sesame oil shall be obtained by a process of expressing clean and 
sound sesame (Til or Gingelly) seeds (Sesamum orientate) 
belonging to black, brown or white varieties or mixtures 
thereof. 


The oil shall have natural characteristic sweet smell and accep¬ 
table taste. It shall be clear and free from rancidity, abnoxious 
odour, added colouring matter and flavouring agents. The 
oil shall also be free fom admixture of any other oil* subst¬ 
ances, adulterants, mineral oil, sediments and suspended 
matter. The oil may contain permitted anti-oxidants not 
exceeding in concentration as specified uncer Preventi on of 
Food Adulteration Rules, 1955. 

The oil shall have natural characteristic sweet smell and accept¬ 
able taste. It shall be clear and free from rancidity, obnoxious 
odour, added colouriiig matter and flavouring agents. The 
oil shall also be free from admixture of any other oil, subst¬ 
ances, adulterants, mineral oil, sediments and suspended 
matter. The oil may contain permitted anti-oxidants not 
exceeding in concentration as specified under Prevention of 
Food Adulteration Rules, 1955. 


*In the absence of Lovi-bond Tintometer, the colour shall be matched against standard colour comparators. 

**ln case of solvent extracted oil, the flash point by Pensky Matters (clos^d-up) method shall not be less than C and the 
container shall be marked “Solvent Extracted”. 
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SCHEDULE - Ill (B) 
(See rules 3 and 4) 

Agmntk grade designations and definition of quality for sesame (Til or Git 

parts of the country. 

tgelly) oil from white seeds g 

;rown in eastern 





Definition of Quality 



Grade 

designation 

Moisture 
and in* 
soluble 
impurities 
percent by 
weight (not 
more than) 

Colour on 
Lovibond 
scale* in 

1 /4 inch call 
expressed 
as Y-r 5 R 
(not deeper 
than) 

Specific 
gravity at 
30°C/30°C 

Refractive 
Index at 
40°C 

Saponifica¬ 
tion va lue 

Iodine value Unsapcnifi- 
(Wij’s able matter 

method) percent by 

weight 
(not more 
than) 

Acid value 
(not more 
than) 

Pcllier’s 
Turbidity 
Terpera- 
ture by 
Tver's 
acetic 
acid 
method 
(not mo re 
than °C) 

1 

2 

3 

4 

5 

6 

7 8 

9 

10 

Refined 

0.10 

2,0 

0.916 

1.4662 

J 85 

115 2.5 

0.5 

22 

(E.R.) 



to 

to 

to 

to 






0.923 

1.4694 

190 

120 



Grade I 

0.25 

10 

0.916 

1.4662 

185 

115 2.5 

4.0 

-»2 

(E.R.) 



to 

to 

to 

to 






0.923 

1.4694 

190 

120 



Grade 11 

0.25 

20 

0.916 

1.4662 

185 

1.15 2.5 

6.0 


(E.R.) 



to 

to 

to 

to 






0.923 

1.4694 

190 

120 












Description 





General Requirements 



* 


H 




12 




Sesame oil shall he obtained by a process ofekpreSSing clean and 
sound sesame (tilor ginelly) seeds (Sesamum indicum Linn.) 
belonging to the white variety grown in Tripura, Assam and 
West-Bengal or by a process of solvent extraction** of good 
quality of sesame oil cake of the same variety or sound seeds. 
The oil shall be refined by neutralisation with alkali and/or 
physical refining/or by miscella refining using permitted food 
grade solvents followed by bleaching v/ith absorbent earth/or 
activated carbon and deo-dourisation with steam. No other 
chemical agent shall be used. 

Sesame oil shall be obtained by a process of expressing clean and 
sound sesame (Til or gingelly) seeds (Sesamum indicum Linn.) 
belonging to the white variety grown in Tripura, Assam and 
West Bengal. 


The oil shall have natural characteristic sweet smell and aceept- 
a ble taste. It shall be clear and free from rancidity, 
obnoxious odour, added coJuring matter and flavouring 
agents. The oil shall also be free from admixture of any 
other oil, substances, adulterants, mineral-oil .sediments and 
suspended matter. The oil may contain permitted anti¬ 
oxidants not exceeding in eensentration as speified under 
Prevention of Feed Adulteration Rules, 1955. 


The oil shall have natural characteristic sweet smell and accep¬ 
table taste. It shall be clear and free from rancidity, obnoxious 
odour, added colouring matter and flavouring agents. 
The oil shall also be free from admixture of any other oil, 
substances.adulterants, mineral cil, sec.iments and 
suspended matter. The oil may contain permitted 
anti-oxidants not exceeding in concentration as specified 
under Prevention of Food Adulteration Rules, 1955. 


Sesame oil shall be obtained by a process of expressing clean and 
sound sesame (Til or gingelly) seeds (Sesamum indicum Linn.) 
belonging to the white variety grown in Tripura, Assam and 
West Bengal. 


The oil shall have natural characteristic sweet smell and accep¬ 
table taste. It shall be clear and free from rancidity, 
obnoxious odour, added colouring matter and flavouring 
agents. The oil shall also be free from admixture of any 
other oil, substances, adulterants, mineral oil, sediments and 
suspended matter. The oil may contain permitted anti¬ 
oxidants not exceeding in concentration as specified under 
Prevention of Food Adulteration Rules, 1955. 


*ln ihe absence of Lovi-bonct Tmfometre, the colour shall be matched against standard colour eompaidelor. 

case of solvent extracted oil, the flash point by Pcnsky-Martens(dosed-up) method shall not be less than 259°C and ths 
container shall be marked “Solvent Extracted”. 
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SCHEDULE—IV 
(See rules 3 and 4) 

Agrrnrk grade designation and definition of quality for coconut oil 


Definition of quality 


Grade designation 

Moisture and 
insoluble impurities 
percent by weight 
* (not more than) 

Colour on Lovibond 
scale* ** in 1 inch cell 
expressed as Y4- 5R 
(not deeper than) 

Specific gravity at 
30°C/30' , C 

Refractive Index 
at 40°C 

Saponificaticn 
value (not less 
than) 

1 

2 

3 

4 

5 

6 

Refined 

0.10 

2 

0.915 

1.4481 

% 

250 




to 

to 





0.920 

1.4491 


Grade I 

0.25 

4 

0.915 

1.4481 

250 




to 

to 





0.920 

1.4491 


Grade II 

0.25 

11 

0.915 

1.4481 

250 




to 

to 





0.920 

1.4491 



Iodine value Uma ponifiable 
(Wij’s method) matter percent 
by weight 
(not more than) 

Aid value 
(not more than) 

Polenske value 
(not less than) 

Description 

General rtquirurerts 

7 8 

9 

10 

11 

12 

7.5 0.5 

0.5 

13.0 

Coconut oil shall be obtained 

The oil shall have natural 


to 

10.0 


either by a process-of expres¬ 
sion of good quality copra 
(Cocos nucifera), or by a 
process of solvent extraction* 855 
of good quality coconut 
cake or good quality copra 
(Cocos nucifera) using appro¬ 
ved food grade solvents. The 
refining of the oil shall be 
done by neutralisation with 
alkali and/or physical refining 
and/or by miscella refining 
followed by bleaching with 
absorbent earth and/or acti¬ 
vated earbon and deodorisa- 
tion with steam. No chemical 
agent shall be used. 


sweet taste. It shall be 
clear and free from turbidity 
when a filtered sample is 
kept for 24 hrs. at 30°C. 

The oil shall be free from 
rancidity admixture or other 
oils or substances or adul¬ 
terants. The oil shall be free 
from mineral oil, sediments, 
suspended matter, separated 
water, obnoxious odour, 
added colouring and Savou¬ 
ring agents. The oil may 
contain permitted anti¬ 
oxidants not exceeding in 
concentration as specified 
under Prevention of Food 
Adulteration Rules, 1955. 


*In the absence of Lovi-bond Tintometer, the colour shall be matched against standard colour Comparator. 

**Jn ase of solvent extracted oil, the flash point by Pensky^Martens (closed cup) method shall not be less than 225°C and the 
container shall be marked “Solvent Extracted”, 
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10 


11 


12 


7.5 to 10.0 0.S 3 0 13,0 The oil shall be file product The oil shall have natural 

obtained by express' on of good sweet taste and, characteris- 
quality copra (cocos nucifera) tic odour. It shall be dear 
only). and free from rancidity, 

admixture of any other oil, 
substances or adulterants. 

It shall also be free from 
mineral oil, sediments, 
suspended matter, separated 
water, obnoxious odour, 
added colouring'and flavou¬ 
ring agents. The oil may 
contain permitted anti¬ 
oxidants not exceeding in 
concentration as specified 
under Prevention of Food 
Adulteration Rules, 1955. 


7.5 0.# 

to 

10.0 


6.0 13.0 The oil shall be the product The oil shall have natural 

obtained by expression of sweet taste and characteris- 

good quality cqpra (Cocos tic odour. It shall be clear 
nucifera) only. and free from rancidity, ad¬ 

mixture of any other oil, 
substances or adulterants. 

It shall also be free from 
mineral oil, sediments, sus¬ 
pended matter, separated 
water, obnoxious odour, 
added colouring and flavou¬ 
ring agents. The oil may 
contain permitted antioxi¬ 
dants not exceeding in con¬ 
centration as specified under 
Prevention of Food Adulte¬ 
ration Rules, 1955. 


SCHEDULE—V 


(See rules 3 and 4) 

Agmark grade designation and definition of quality for Linseed oil 
Deflation of quality 


Grade 

designation 

Moisture a Pd 

insoluble 

impurities' 
percent by 
Weight (not 
more than) 

Colour on 
Lovibond scale* 
in 1/4 inch cell 
expressed as 

Y -f 10R (not 
deeper than) 

Specific gravity 
at 30«C¥30°C 

1 

2 

3 

4 

Refined 

0.10 

10 

0.923 

to 

0.926 

Semi-Refined 

0.10 

10 

0.923 

to 

0.9>8 


Refractive SaPonifi- Iodine Unsaponifi- Acid 


index at 

40 c C 

cation 

value 

value (Wij’s 
method) 

(not less 
than) 

able 
matter 
percent by 
weight 
(not more 
than) 

value 

(not 

more 

than) 

5 

6 

7 

8 

9 

1.4720 

to 

1.4750 

188 to 195 

170 

1.5 

0.5 

1.4720 

138 to 195 

170 

1.5 

0.5 


to 

1.4750 
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1 

2 3 

4 

5 6 

7 

8 9 

Raw 

0.;5 35 

0.923 

to 

0.928 

1.4720 1^8 to 195 

to 

1.4750 

170 

1.5 4.0 


Foots percent Test for the Test for Lead 

by volume presence of break 

(not more 
than) 

Flash point by 
Pensky Martens 
(closed cup) 
method in 
°C M in. 

Description 


General requirements 

10 

11 12 

13 

14 


15 

nil 

to pass the test tp pass the test 

— 

Linseed oil shall be obtained by 

The oil shall be clear and free 


nil 


Neg. 


125 


a process of expressing clean 
and sound (Linum usitatis- 
simum) only. The refining of 
oil shall be done by neutrali¬ 
sation with alkali and/or 
physical refining and/or acti¬ 
vated carbon. The oil may be 
treated with mineral acid 
before alkali refining. No 
other chemifcal agent shall be 
used. 


Linseed oil shall be obtained 
either by a process of expres- 
' sing clean and sound Linseed 
(Linum usitatissimum) or by 
a process of solvent extraction 
of sound linseed cake or 
linseed using permitted food 
grade solvents. The oil shall 
be neutralised with alkali 
and/or physical refining and/or 
by miscella refining bleached 
with bleaching earth and/ro 
activated carbon. No other 
chemical shall be used. 


Vi*! V ”-vu —~ ~ — — — 

sample is kept at 30°C for 
24 hrs. It shall be free from 
sancidity, adulterants, 
sediments, suspended and 
other foreign matter or oils. 
It shall also be free from 
separated water and added 
colouring or flavouring 
substances. The oil may 
contain permitted anti¬ 
oxidants not exceeding in 
concentration as specified 
under Prevention of Food 
Adulteration Rules, 1955. 

The oil shall be clear and free 
from rancidity, adulterantse 
sediments, suspended and 
other foreign matter or oil* 
It shall also be free from 
separated water and added 
colouring or flavouring 
substances. 


1.0 


Neg, 


Linseed oil shall be obtained The oil shall be clear and free 


by a process of expressing 
clean and sound linseed 
(Linum usitatissimum) 
only. 


fr 0 m rancidity, adulterants, 
sediments, suspended and 
other foreign matter or oils. 
It shall also be free from 
separated water and colour¬ 
ring or flavouring substan- 


♦In the absence of Loviboiid Tintometer, the colour shall be matched against standard colour comparators. 
♦♦Containers of Linseed oil of Semil-refined shall be suitable marked ‘For Non-edible uses only*. 

173 GT/93—5 
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SCHEDULE—VI 
(Sec rules 3 and 4) 

Agmark grade designations and definition of quality for castor oil 


Grade Designation Moisture and impurities Colour on Lovibond Specific gravity Refractive 
percent by weight scale expressed as at 30°C/30°C Index at 40°C 
(maximum) Y-f 5R (Maximum) 


Clarity in height 
of comlumn of oil 
in Cms. through whi ch 
Bourgoise print can 
be read in 100 m 1. 
Nessler tube 


1 

2 

3 4 

5 

6 

Medicinal 

0.25 

3.5 (ini” cell) 0.954 
to 

0.960 

1.4700 

to 

1.4740 

10.0 


Definition of quality 

Optical rotation at 
at 19.5° to .0.5° 
on 1. dm thickness 
(Min.) 

Critical solution 
temperature in 
alcohol (below) 

Saponification value Iodine value 
(Wij’s method) 

Acid value 
(Maximum) 

(Acetyly value 
(Minimum) 

7 

8 

9 10 

11 


+3.5° 

0'C 

176 to 187 82 to 90 

2.0 

143 


Unsaponifiable matter percent by Description 
weight (Maximum) 


General requirements 


The oil shall be the refined fixed oil 
obtained by cold expression of caster 
Seed (Risinus communis) 


The oil shall be clear and free from admixture with 
with other oils or substances and also free from 
sediment suspended matter, added colouring and 
flavouring substances* 

Solubility—The oil shall be soluble in 2.5 parts of 
ethyl alcohol (95% V/V). Further it shall be 
miscible with absolute ethyl alcohol with chloro¬ 
form with solvent ether and with glacial ecitic 
acid. 

Identification : The oil shall be miscible with half 
its volume of light petroleum (boiling range 
40° to 60 °C) and is only partially soluble in two 
volumes. 
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1 

2 

3 

4 

5 

6 

7 8 9 

10 

11 

12 

Firsts 

Special 

0.25 

3.7 
(in V 
cell) 

0.954 

to 

0.960 

1.4700 

to 

1.4740 

10.0 

— 0°C 176 to 

to 187 

82 to 

90 

2.0 

143 

Commercial 
Grade-I 

0.75 

30.0 
(in 1/4* 
ceil) 

0.954 

to 

0.960 

1.4700 

to 

1.4740 

5.0 

_ 176 to 
187 

82 to 

90 

4.0 

143 

Commercial 

Grade-II 

1.00 

40.0 

(in 

1/4* 

cell) 

0.954 

to 

0.960 

1.4700 

to 

1.4740 

" 

- _ 176 to 

187 

82 to 

90 

6.0 

143 


13 

678 ’ 


1.0 

1.0 


14 


15 


The oil shall be the refined fixed oil obtained from The oil shall be clear and free from admixture with other oils 
castor seed (Ricinus communis). or substances and also free from sediments, suspended matter 

added colouring and flavouring substances. 


The oil shall be the fixed oil obtained from castor 
seed (Ricinus communis). 


The oil shall be free from admixture with other oils or substances 
and also free from sediments and sus pended matter. 


Note:_* Permission for grading Medicinal grade castor oil shall be granted to only such packers who own an oil crushing and refin¬ 

ing plant for extracting castor oii in cold and refining the same and satisfy the conditions prescribed under the instructions 
issued from time to time in this behalf. 


schedule-vii 

[See rules 3 and 4] 

Agmark grade designation and definition of Quality for Niger seed oil 

Definition of quality 


Grade designation 

Moisture and 
insoluble im¬ 
purities per 
cent by 
weight (not 
more than) 

Colour on 
Lovibond 
scale* in 1/4 
inch cell, 
expressed as 
Y + 5R not 
deeper then 

Specific 
gravity at 
30730°C 

Refractive 
Index at 

40 °C 

Saponification Iodine value 
value (Wij*s 

method) method) 

Un&aponi- 
fiable matter 
percent by 
weight (not 
more than) 

1 

*<*1 

3 

4 

5 

6 

7 

8 

Refined 

0.10 

8 

0.917 to 
0.920 

1.4665 to 
1.4691 

189 to 193 

110 to 135 

0.8 

Grade 

0.25 

15 

0.917 to 

0.9 0 

1.4665 to 
1.4691 

189 to 193 

JllOto 135 

1*0 


♦In the absence of Lovibond Tintometer, the col our shall be matched against standard colour comparator. 

**In the case of solvent-extracted oM, the flash-Spo int by Pensky-Martens (^closed-ctfp) method, shall not be less than 250° Ca n d 
the container shall be marked “Solvent Extracted”. 
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Definition of quality 


Acid value Bellier’s tur- Description General requirements 

(not more than) bid ity tem pera- 
ture(by Evers 
Acetic acid 
method) in °C 


9 10 11 12 


0.5 25 to29 


5.0 25 to 29 


Niger see,d oil shall be obtained either by 
process of expression of clean and 
sound seeds of niger plant (Guizotia 
abyssinica) or by a process of solvent 
extraction of good quality nigerseed oil 
cake or clean and sound seeds of 
(Guizotia abyssinica). The oil shall be 
deacidified either with alkali and/or by 
physical refining and/or by misceila 
refining using permitted food grade 
solvents followed by bleaching earch 
and/or carbon and deodorised with 
steam. No other agent shall be used. 

Niger seed oil shall be obtained by a 
process of expressing clean and sound 
seeds of Niger plants (Guizotia 
abyssipica) only. 


The oil shall be clear and free from turbidity when a 
filtered sample is kept for 24 hrs. at 30°C. The oil 
shall be free from rancidity admixture of other 
oils or substances. The oil shall also be free from 
mineral oil sediments, suspended matter, separated 
water, obnoxious odour, added colouring and 
flavouring substances. 

The oil may contain permitted anti-oxidants not 
exceeding in concentration as specified under Fer¬ 
vent ion of Food Adulteration Rules, 1955. 


The oil shall be clear and free from rancidity, admix¬ 
ture of other oils or substances. The oil shall 
also be free from mineral oil, sediments, suspended 
matter, separated water, obnoxious odour, added 
colouring and flavouring substances. The oil may 
contain permitted anti-oxidan(s not exceeding in 
concentration as specified under Prevention of Food 
Adulteration Rules, 1955. 


SCHEDULE VIII 
[See rules 3 and 4] 

Agmark grade desi gnation and definition of quality for Safflower seed oil 


Grade Designation Moisture and Colour on Lovibond Specific gravity Refractive Index Sapnonifieation 

insoluble impurities scale* in 1/4 inch at 30 °/ 30 c C at 40°C value 

percent by weigh cell expressed as 
(not more than) Y-f 5R (not deeper 
than) 


Refined 

0.10 

2.5 

0.915 

1.4674 

189 




to 

to 

to 




0.920 

1.4689 

195 

Grade I 

0.25 

15 

0.915 

1.4674 

189 




to 

to 

to 




0.920 

1.4689 

195 

Grade-II 

0.25 

15 

0915 

1.4674 

189 




to 

to 

to 




0.920 

1.4689 

. 195 







Definition of quality 


Iodine value Unsaponifiable (Acid value Belliers turbidity 

(Wij’s matter percent (not more than) temperature (by 

method) by weight Ever’s Acetic 

(not more than) acid method) 

in °C (not more 
than) 


Description 


7 8 9 10 

138 1.0 0.5 16 

to 

148 


138 1.0 2.0 16 

to 

148 


11 

Safflower seed oil shall be 
obtained either by a process 
of expression of clear and 
sound seeds of safflower 
(Carthamus tin torious) or by 
a process of solvent extrac¬ 
tion** of good Quality of 
Safffower seed oil cake or clean 
and sound seeds of Safflower 
seed (Carthamus tinctorius). 
The oil shall be decidihed with 
with alkali and/or physical 
refining and/or miscella refin¬ 
ing using permitted food grade 
solvents followed by bleaching 
with bleaching earth and/or 
activated carbon and deodori¬ 
sed wiih steam. No other 
chemical agent shall be used. 

Safflower seed oil shall be 
obtained by a process of ex¬ 
pressing clean and sound seed 
of Safflower (Carthamus 
tinctorius) only. 


138 1.0 6.0 16 
to 
148 


Safflower seed oil shall be 
obtained by a process of 
expressing clean and sound 
seeds of Safflower (Carthamus 
tinctorius) only. 


General requirement 


12 

The oil shall be clean and 
free from turbidity when a 
filtered sample is kept for 
24 hrs. at 30°C. The 0 il shall 
be free from rancidity, 
admixture of other oils or 
substances. The oil shall 
also be free from mineral 
oil, sediments, suspended 
matter, separated water, 
obnoxious odour, addqd 
colouring and Savouring 
substances. The oil may 
contains permitted anti¬ 
oxidant not exceeding in 
concentration as specified 
und e r prevention of Food 
Adulteration Rules, 1955. 

The oil shall have character¬ 
istic odour and taste. The oil 
shall be clear and free from 
rancidity, admixture of other 
oils or substances. The oil 
shall also be free from mineral 
oil, sediments suspended 
matter, separated water, 
obnoxious odour added 
colouring and flavouring 
substances . The oil may 
contain permitted anti¬ 
oxidants not exceeding in 
concentration as specified 
under Prevention of Food 
Adulteration Rules, 1955. 

The oil shall have characteris¬ 
tics odour and taste. The 
oil shall be clear and free 
from rancidity, admixture of 
other oils or substances. 

The oil shall also be free 
from mineral oil, sediments 
suspended matter, separated 
water, obnoxious odour, 
added colouring and flavou¬ 
ring substances. The oil may 
contain permitted anti¬ 
oxidants not exceeding in 
concentration as specified 
Prevention of Food 
Adulteration Rules, 1945. 


*In the absence of Eovibond Tintometer, the colour shall be matched against standard colour comparator, 

**In case of solvent extracted oil, the flash-point by Pensky-Marten’s (closed cup) method shall not be less than 250°C and the 
containers shall be marked “Solvent Extracted*’. 
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schedule~^ix 

(See rules 3 and 4) 

Agmark grade designations and definition of quality for Cotton seed oil. 


Graded-Agnation 

Moisture and insol¬ 
uble impurities per 
cent by weight (not 
more than) 

- 

Colour on Lovibond 
scale* in 1/4 inch 
cell expressed as 
Y+10R (not deeper 
than) 

_ - - -. 

Specified gravity 
at 30730°C 

Refractive Index 
at 40°C 

Saponification 

value 

’ r 



4 

5 

*6 

Refined 

0.10 

10 

0.910 

1.4630 

190 



(14)** 

to 

to 

to 




0.920 

1.4660 

194 

shed 

0.10 

35 

0.910 

1.4630 

190 




to 

to 

to 




0-920 

1.4660 

198 


Definition of quality 


Iodine value Unsaoonifiable Acid value 
(Wij’s method) matter percent (not more than) 
by weight (not 
more than) 

T r " — . i*" 9~~ 


Description 


10 


General requirements 


11 


98 

to 

112 


1.5 


0.5 


Cotton seed oil shall be obtained 
either by a process of expression of 
clean and sound kernals of Cotton 
seed (genus Gossypium) or by solvent 
extraction** of good quality of 
cotton seed oilcake or clean and 
sound kernals of cotton seed (genus 
Gossypium) only. The oil shall be 
deacidified with alkali and/or by 
physical refining or by miscella 
refining using permitted food grade 
solvents followed by bleaching with 
bleaching earth and/or activated 
carbon and deodorised with steam. 
No other chemical shall be used. 


The oil shall be clear and free from 
turbidity when a filtered sample is 
kept at 30°C for 24 hrs. The oil 
shall be free from rancidity, admix¬ 
ture of other o* Is or substances. 

It shall also be free from mineral 
oil, sediments, suspended matter, 
separated water, obnoxious odour, 
added colouring and flavouring 
substances. The oil may contain 
permitted anti-oxidants not exceed* 
ing in concentration as specified 
under Prevention of Food 
Adulteration Rules, 1955. 


98 1.5 0.5 

to 
112 


Cotton seed oil shall be obtained by 
expressing clean and sound 
kernals (genus Gossypium) only. 
The oil shall be neutralised with 
alkali, washed and dried. 


The oil shall be clear and free from 
rancidity, admixture of other oils 
or substances. It shall also be free 
from mineral oil, sediments, sus¬ 
pended matter, separated water, 
obnoxious odour, added # colouring 
and flavouring substances. 


Note - * In the absence of Lovibond Tintometer, the colour of the oil shall be matched against standard colour comparator. 
•♦Applicable to Solvent extracted oil only. In the case 0 f solvent extracted oil, the flash point by Fensky-Martens (dosed 
cup) method shall not be less than 250 ? C and the container shall be marked “Solvent Extracted*’. 

♦♦♦This grade of o f I is net suitable for direct consumption and the containers should be marked “not for direct conaump- 
tion”. 
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SCHEDULE- X 

(See rules 3 and 4) 


Agmark grade desi gt3at ; on and*definition of Quality for Rice brap oil 


Grad© designation Moisture and insolu- Colour on Lovibond Specific gravity at Refractive Index Saponification 
ble impurities per scale* in 1 inch cell 30°/30°C. at 40°C value 

cent by weight expressed as Y+5R 

(not more than) (not deeper than) 


1 

2 

3 

4 

5 

6 

Refined 

0.10 

20 

0.910 

1.4600 

180 



(no dominant green 

to 

to 

to 



colour) 

0.920 

1.4700 

195 


Definition of quality 


Iodia® value UnsafPonifiable Aoid value Flash point in Description General requirements 

(wij’s method) matter per cent (not more than) in°CbyPensky 
by weight (not M a rtjens (closed 

more th#n) cup) method 

(Min.) 


7 8 9 

90 3.5 0.5 

to 
105 


10 

250 


11 

Rice bran oil shall be obtained 
from the rite bran layer 
around the endosperm of rice, 
removed during the process of 
rioe-mfiling from Paddy °f 
Oryza sativa Linn. fam. 
Gramineae by a process of 
solvent extraction** using 
permitted food grade solvent. 
The oil sholl be deacid ified 
with alkali and/or physical 
refining and/or by miscella 
refining using permitted food 
grade Solvents followed by 
bleaching with bleaching earth 
and/or activated carbon and 
deodorised with steam. No 
other chemicaJ agent except 
the salts of Citric and phospho 
ric acid shall be used. 


12 

Th,e oil shall be clear and free 
from turbidity when a filte¬ 
red sample is kept at 35° 
fer 24 hrs. The oil shall 
also be free from rancidity, 
adulterants, sediments, 
foreign matter, mineral o il 
and other oils, suspended 
matter, separated water and 
added colouring and flavou¬ 
ring substances. The oil 
may contain permitted anti¬ 
oxidants not exceeding in 
concentration as specified 
under Prevention of Food A 
Adulteration Rules, 1955. 


Note }n the absence of Lovibond Tintometer, the colour of the oil shall be matched against standard colour comparators. 
**In case of Solvent extracted oil, the containers of the oil shall be predominently marked “Solvent Extracted”. 
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SCHEDULE — XT-A 

(See Rules 3 and 4) 

Agmark grade designation and d -finiacn of q ^ality f jr seyabd-n Oil 



Grade Moisture and Colour on 

Designation insoluble lovibond 

impurities scale* in 1/4 

percent by inch cell 

weight (not expressed as 

more than) Y-flOR (not 

dee per than) 

Specific gravity Refractive Index Saponification 
at 30’/SO °C at 40 5 C value 

Iodide value 
(Wij’s method) 

Unsaponifia- 
ble matter 
per cent by 
weight (not 
more than) 

1 2 

3 

4 5 6 

7 

8 

Refined 0.10 

20 shall not 
have predomi¬ 
nant green 
colour 

0.917 1.4649 189 

to to to 

0.921 1.4710 195 

120 

to 

141 

1 .0 







Definition of quality 


Acid value Phosphorus Insoluble Flash point by Description General Requirement 

(not more content percent bromide test pensky Martens 

than) by weight (closed cup) 

(not more than) (not less than 

°C.) 

9 10 11 12 13 14 


0.5 0-02 to the test 250 Soyabean oil shall be obtained The oil shall be clear and free 

either by a process of ex pres- from turbidity when a filte- 

sion or solvent extraction of red sample is kept at 30°C 

sound and clean matured for 24 hrs. The oil shall be 

Soyabeans from the plant free from rancid ity, adulter. 

Glycine (Max (L) Merill Syn. ants, suspended or other 
Glycine Soja Seib & Zucc., foreign matter, other oils, 
Leguminosae 0 r by solvent mineral oils, sediments, 
extraction of good quality of separated water added colo- 

Soyabean oil cake. The oil unng and flavouring substa* 

shall be deacidificd with alkali nces and obnoxious odour, 
and/or by physical refining The oil may contain permit¬ 
using permitted food grade ted anti-oxidants not exceed- 
solvents, bleaching by bleach- mg in concentration as 
ing earth and/or activated specified under Prevention 

carbon and deodorised with of Food Adulteration 
steam. No other chemical Rules, 1955. 

, agents shall be used. 


NOTE : *In the absence of Lovibond Tintometer, the colour of the oil shall be matched against standard colour comparator, 
case of solvent extracted oil, the containers of oil shall be marked “SOLVENT EXTRACTED”. 
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SCHES>ULE_xI-B 
(See rules 3 and 4) 

Agmark grade designation and definition of quality for Refined,<bieached, hydrogenated,winierised and deodourised 

Soyabean 




Definition of quality 



Grad e d esignation 

Moisture and insol- 
luble impurities 
percent by weight 
(not more than) 

Colour on Lovibond 
scale** in 5 $ inch 
cell as expressed 
as Y+5R (not 
deeper than) 

Specified gravity 
at 30°/3O° C 

Refractive Index 
at 40°C 

Saponification 

value 

1 

2 

3 


5 

6 “ 

RBHWD* 

0.10 

6 (shall not have a 

0.917 

1.4630 

190 



predominantly green 

to 

to 

to 



colour 

0.921 

1.4670 

202 


Iodine value 
(Wij’s method) 

Unsaponifiable 
matter, percent by 
weight (not more 
than) 

Acid value 

(not more than) 

Flash-point by 
Pensky-Martens 
(dosed cup 
method) in °C (not 
less than) 

Cloud point in °C 
(not less than) 

I inolenic acid 
(18 : 3) percent 
by weight, not 
more than 

7 

8 

9 

10 

u 

12 

m 

to 

120k 

tJZ 

0.5 

250 

10 

3 


Trans-fatty Acid Percent 

Description 

General requirements 

by weights, not more than 



13 

14 

15 


10 


Soyabean oil shall be obtained either by a process 
of expressoin or solvent extraction*** of 
sound and c l ca n matured soyabeans from the 
plant Glycine Max (L) Merrill Syn. Glycine Soja 
Sieb and Zucc. fam. Leguminosae or by solvent 
extraction of good quality of Soyabean Oil Cake. 
The oil shall be neutralised with alkali, bleached 
with bleaching earth and/or activated carbon, 
mildly hydrogenated using the nickel catalyst, 
reducing the Iodine value to the required level 
and then be winterised, the solid components 
that separate out are filtered through a filter 
press and the filtered oil is deodorised by steam. 


The oil shall be cleaned and free from turbidity 
when a filtered sample is kept at 30° C for 24 
hours. The oil shall be free from rancidity, 
adulterants, suspended or other foreign matter, 
other oils, mineral oil, sediments, separated 
water added colouring and flavouring substances 
and obnoxious odour. The oil may contain 
permitted anti-oxidants not exceeding in con¬ 
centration as specified under prevention of 
Food Adulteration Rules, 1955. 


N.B. *The eontatnersof this oil shah be marked in bold letters “BRHV/xy* Soyabean Gil. 

**In the Absence of Lovibond Tintometer, the colour of the oil shall be matched with" standard colour comparators. 
***In case of solvent extracted oil, the containers sh all be marked ‘‘SOLVENT EXTRACTED” 

17? GI/93—6 
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THE GAZETTE OF INDIA: EXTRAORDINARY [Part II— Sec. 3 (i)J 

SCHEDUL—XII 
(See rules 3 and 4) 

Agmark grade designation and definition of quality for Sunflower seed oil 


Definition of quality 


- Grade Designation 

Moisture and 
insoluble impurities 
percent by weight 
(not more than) 

Colour on Lovibond 
scale* in 1 inch 
cell expressed in 
Y+5R (not deeper 
than) 

Specific gravity 
at 30°/30°C 

Refractive Index 
at 40°C 

Saponification 

value 

1 

2 

3 

4 

5 

6 

Refined 

0.10 

5 

0.913 

1.4640 

188 




to 

to 

to 




0.918 

1.4800 

194 

Grade-I 

0.25 

20 

0.913 

1.4640 

188 




to 

to 

to 




0.918 

1.4800 

194 


Definition of quality 


Iodine value 

Urisaponifiable 

Acid value 

Flash point by 

Description 

General requirements 

(Wij’s 

matter percent 

(not more than) 

Pensky-Martens 



method) 

by weight (not 


(Closed cup) 




more than) 


method in °C 




(not less than) 


7 8 9 

100 ^1.5 0.5 

to 
140 



11 

Sunflower seed oil shall be 
obtained either by a process 
of expressing sound nad clean 
mature sunflower seeds of the 
plant Helianthus annus Linn, 
fam. Compositae or by a 
process of solvent extraction** 
of good quality Sunflower 
seed oil-cake or from sound 
and clean mature seeds of 
Sunflower (Helianthus annus). 
The oil shall be deacidified 
with alkali and refining by 
physical refining and/or by 
miscella process followed by 
bleaching with bleaching earth 
and/or activated carbon and 
deoudorisation by steam. No 
other chemical agent shall be 
used. 


_ 12 -_ 

The oil shall have acceptable 
taste and odour. The oil 
- r shall be clear and 
free from turbidity when a 
filtered sample is kept at 
30°C for 24 hrs. The oil 
shall also be free from ran¬ 
cidity, adulterants, sedi- 
ments suspended and foreign 
matters, mineral oil, separa¬ 
ted water and added colour¬ 
ring and flavouring substan¬ 
ces. and obnoxious odour. 
The oil may contain permitted 
anti-oxidants not exceeding 
in concentration as specified 
under prevention of Food 
a Adulteration Rules, 1955. 


1.5 3.0 


Sunflower seed oil shall be 
obtained by a process of 
expression of sound clean 
and mature sunflower seeds 
(Helianthus annus Linn 
fame, compositae) 


The oil shall be clear, free from 
rancidity, admixure of other 
oil or substances, mineral oil, 
suspended matter sediments, 
separated water and free from 
added colouring and flavour¬ 
ing substances and obnoxious 
odour. The oil may contain 
permitted anti-oxidants not 
exceeding in concentration 
specified under prevention 
of Food Adulteration Rules, 
1955. 


Note *In the absence of Lovibond Tintometer, the colour of the oil shall be matched against standard colour comparators. 
**In case of solvent extracted oil the containers of oil shall be marked “SOLVENT EXTRACTED”. 
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SCHEDULE Xin 


(See rules 3 and 4) 

*>% 

Agmark grade designation and definition of quality of Maize (Corn) Oil. 


Definition of quality 


Grade Designation Moisture and Colour on Lovibond Specific gravity 

impurities percent by scale* in 1/2 inch at 30°C/30°C 
weight (not more cell expressed as 

than) Y+5R (not deeper 

than) 


Refractive Index Saponification 
at 40 °C value 


1 


2 


3 


4 


5 


6 


Refined 0.10 10 


0.913 

1.4645 

187 

to 

to 

to 

0.920 

1.4675 

195 


Definition of quality 


Iodine value Unsaponifiable Acid value (not Description Generai requirements 

(Wij’s method) matter percent more than) 

by weight (not 
more than) 


7 


8 9 


10 


11 


103 

to 

128 


1.5 


0.5 


Maize (com) oil shall be obtained by 
a process of expression from the 
germs of clean and sound seeds of 
the plant Zea mays Linn. fam. 
Gramineae which are separated from 
the remainder of the kernelby the 
wet or dry milling process in the 
manufacture of starch or glucose. 

The oil shall be refined by neutrali¬ 
sation with bleaching earth and/or 
activated carbon and deodorised 
with steam. No other chemical agent 
shall be used. 


The oil shall be clear and free from 
turbidity when a filtered sample of 
oil is kept at 30 °C for 24 hours. 

The oil shall be free from rancidity, 
adulterants, sediments, suspended 
and foreign matters, other oils and 
substances, mineral oil, separated 
water and added colour and flavo¬ 
uring substances and obnoxious 
odour. The oil may contain permi¬ 
tted anti-oxidants not exceeding in 
concentration as specified under 
Prevention of Food Adulteration 
Rules, 1955. 


NOTE *In the absence of Lovibond Tintometer, the colour of the oil shall be against standard colour comparators. 
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[Part II— SEC. 3(i)] 


THE GAZETTE OF INDIA: EXTRAORDINARY 

SCHEDULE XIV 
(See rules 3 and 4) 

Agmark grade designation and definition of quality for Nfahua (Mowrah) Oil. 


-■* - - 




Definition of qoali y 

- 


Grade 

designation 

Moisture and 
insoluble 
impurities 
{Percent by 
weight (not 
more than) 

Colour in 
Lovibond 
scale* in 1/4 
inch cell 
expressed as 
Y+5R (not 
deeper than) 

Specific gravity 
at 30°/30°C 

Refractive index 
at 40°C 

Saponification 

value 

Iodine value 
(Wij’s method) 

Unsaponifiable 
matter percent 
by weight (not 
more than) 

1 

2 

3 

4 

5 

6 

7 

8 

Refined 

0.10 

10 

0.862 

1.4590 

187 

58 

2.0 




to 

to 

to 

to 





0.875 

1.4610 

196 

70 

i 


Definition of quality 

Acid value (not 'fitra (°Q ’ Flashpoint 

more than) (not less than) by Pensky Description General recjuixetfients 

Martens (closed 
cup) method 
in °C (not less 
than) 


9 


10 


11 


12 


13 


0.50 40 250 


Mahua oil shall be obtained by expres¬ 
sion of clean and sound kernals of 
either Madhuca indica S.F Gmelin. 
syn. Madhuca latifolia or Madhuca 
longifolia or a mixture of both. The 
oils shall be refined by neutralisation 
with alkali and/or by physical refin¬ 
ing bleaching with bleaching earth 
and/or activated carbon and deo- 
dourisation with steam. No other 
* chemical agent shall be used. 


The oil shall be clear and free from 
turbidity when a filtered sample is 
kept at 50°C for 24 hrs. The oil 
shall be free from rancidity, adulte¬ 
rants, foreign substances, other 
oils, sediments, suspended matter, 
mineral oil, separated water and 
added colouring and flavouring 
substances and obnoxious odour. 
The oil may contain permitted 
anti-oxidants not exceeding in 
concentration as specified under 
Preye ntion of Food Ad Alteration 
Rules, 1955. 


Note:—In the absence of Lovibond Tintometer, the colour held be matched against standard colour. 
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SOiEDULE-ICV 
(See Rules 3 and 4) 

Agmark grade designation and definitioaof .quality of Sal seed oil (fat). 

Grade designation 

Moisture and 
insoluble impurities 
percent by weight 
(not more than) 

Refractive Index 
at 40 °C 

Saponification 

value 

Iodine value 
(Wij’s method) 

Unsaponifiable 
matter percent by 
weight (not more 
than) 

1 

2 

3 

4 

5 

6 

Refined 

0.10 

1.4500 

180 

31 

2.5 



to 

to 

to 






45. 



Definition of quality 


Acid value 9,10-epoxy and Flash-point by Description General requirements 

(not more than) 9 ,10-di hydroxy Pentky-Martens 


$tearicacids, per (closed cup) 
pent by weight method in °C 
(not more than) (not less than) 


J7_ 

0.5 3.0 


9 

250 


10 

The Sal seed fat shall be obtained by 
a proces s of solvent extraction of 
clean and sound seed keroalsof Sal 
trees (Shorea robusta Gaertn.) using 
permitted food grade solvents.The 
oil shall be neutralised with alkali, 
bleached with bleaching earth and/or 
activated carbon deodorised with 
steam. No other chemical agents 
shall be used. Alternatively, deci- 
dification bleaching and odorisation 
may be done by physical means. 


11 

The fat shall be clear on melting and 
free from turbidity when a filtered 
sample is Jcept at 40°C for 24 hrs. 
The fat shall have agreeable taste 
and flavour and free from adulter¬ 
ants, other fats, rancidity, sedi¬ 
ments , suspended and foreign 
matter, separated water and added 
colouring or flavouring substances 
and obnoxious odour. The oil may 
contain permitted anti-oxidants 
not exceeding in concentration as 
specified under prevention of Food 
Adulteration Rules, 1955. 


SCHEDULE—XVI 
(See rules 3 and 4) 

Grade designation and definition of quality for Vegetable Oils (Noivspecificd) 


Grade designation 

Special characteristics 

General requirements 

1 

2 

3 ~ 

N.S. Grade * 
(Noa-spseified) 

Any vegetable oil mentioned in the Schedule I to XV 1. The specific'vegetable ofl shall be obtained in the 
shall conform to the specific characteristics referring manner prescribed in the respective Schedule and 

to the quality of the oil as agreed between the buyer satisfy the requirementts of the buyer, 

and seller. 2. The oil shall be free from adulterants, contamina¬ 

tion, sediments, separate water, suspended 
foreign matter, other oils, added colouring and 
flavouring substances. 

NOTE* 1. The Non-specified (N.S.) grade is applicable only : 

(i) to the vegetable oils meant for expert; 


(ii) to the vegetable oils for which definitions of quality have not been mentioned in any of the Schedule I to XV; 
and 

(Hi) to the vegetable oils for which definitions of quality have been mentioned in the said schedules,but those difinitions 
do not satisfy the quality requirements of the buyer. 

2, The buyers* specific requirements regarding quality and quantity of the vegetable oil shall be produced along with the 
application for inspection. 

3. The certificate of Agmark Grading shall bear the details of quality requirements of the buyer and a copy of the buyer’s 
order shall be appended. 
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SCHEDULE—XVII (B) 
[See rule 5 (ii)] 
Grade designation mark 
(design of Agmark Replica) 



Name of commodity : 

Grade : 

SCHEDULE—XVin 

Speeial conditions of the Certificate of Authorisation 

(a) An authorised packer shall take all precautions to avoid contamination of edible vegetable oils with lead or line during 
processing, storage and packing. 

(b) If an authorised packer handles more than one type of vegetable oil in the same premises, adequate precautions shall betaken 
by him to avoid the mixing of different oils. 

(c) An authorised packer shall make such arrangements for testing vegetable oils as may be prescribed from time to time by the 
Agricultural Marketing Adviser. He shall also maintain proper records of the analysis of samples. 

(d) All instructions regarding methods of sampling and analysis, sealing and marking of containers and the maintenance of 
records etc., which may be issued from time to time by the Agricultural Marketing Adviser, shsll be strictly observed. 

(e) Each container of approved packing material shall be filled with oil from one storage tank or tank wagon only. 

FOOT NOTE:— 

(1) Principal rules published as S.R.O. 1719 dated 13-8-1955 in the Gazette of India, Part n, Section 3 dated 13-8-1955. 

(2) First amendment published as S.O. 409 dated 25-1-1964 in the Gazette of India, Part II, Section 3(ii) dated 1-2-1S64, 

(3) Second amendment published as S.O. 2472 dated 6-8-1966 in the Gazette of India, Part II, Section 3 (ii) dated 20-8-1966. 

(4) Third amendment published as S.O. 2792 dated 9-8-1967 in the Gazette of India, Part II, Section 3 (ii) dated 19-8-1967. 

(5) Fourth amendment published as S.O. 1283 dated 15-3-1982 in the Gazette of India, Part II, Section 3 (ii) dated 27-3-1982. 

(6) Fifth amendment published as S.O. 2987 dated 13-8-1982 in the Gazette of India, Part II, Section 3 (ii) dated 28-8-1987, 

(7) Sixth amendment published vide GSR 289 dated 4th April, 1990 appeared on pages 1003—1007 in the Gazette of India, 
Part II, Section 3, Sub-section (i) dated 12-3-19S0. 


[F. No. 10-2/88-M. II] 
Smt. P. JYOTI RAO, Jt. Secy. 
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